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CONTAINING, 


Obſervations: for their Conduct thro' all Ages and 


Circumſtances of Life: In which are compriſed 


all Parts of good Houſewifry, particularly Rules, 


and above Two Thouſand different Receipts in every 
Kind of Cookery. I. Making all Sorts of Soops 
and Sauces. II. Drefling Fleſh, Fiſh, and Fowl ; 
this laſt illuſtrated with Cu rs, ſhewing how every 
Fowl, &c. is to be truſs'd for the Spit. III. Making 
100 different Sorts of Puddings. IV. The whole 
Art of Paſtry, in making Pies, Tarts, Fc. V. Receipts 
for Pickling, Collaring, Potting, c. VI. For 
Preſerving, making Creams, Jellies, and all Manner 
of Confectionary. VII. Rules and Directions for ſet- 


ting out Dinners, Suppers, and grand Entertainmenits- 
To which is added, 


Year, and the Shapes of Pies, Tarts, and Ts. 
With Inſtructions for Marketing, 


ALB O 


W for making the choiceſt Cordials for the 


Cloſet : Brewing Beers, Ales, &'c. Making all Sorts 
of Engliſb Wines, Cyder, Mum, Mead, Metheglin, 


Vinegar, Verjuice, Catchup, &c. Some fine Per- 


fumes, Pomatums, Coſmeticks, and other Peautihers.. 


With 300 valuable 3 in Fe 
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BOOKS ſold by 1 RE Ad, in Dog- 
well-Court, W hite-Fryers, Fleet- Street. 


I. PHE Life of Pamela; being a full and pars. 
+ ticular Relation of th Birth and Advance- 
ment of that fortunate and beautiful young Damſel, 
who, from the loweſt Degree of Rural Life, came 
to be the Miſtreſs of a moſt ſplendid Houſe and 
Fortune, by her ſteady Adherence to the Principles 
of Virtue and Honour. Shewing the various Arts 
that were uſed to ſeduce and betray her, and in what 
Manner ſhe triumph'd in her Innocence and Chaſti- 
ty: With what Decency and Propriety ſhe ſdpported 
the exalted Station to which ſhe was raiſed; and 
with what exemplary Piety ſhe finiſhed a Life, 
which was in the Year 1740, that was attended 
with ſo many hazardous Attacks upon her Con- 
ſtancy and Virtue. Illuſtrated with a great Number 
of Copper-Plates, deſcribing, her in the different Sta- 
tions by Life. With a Frontiſpiece of the Head of 
Pamela, curiouſly engraven. Pride bound 42. 
Example draws, where Precept fails; 

And Sermons are leſs read than Tales. 
II. The Euglisb Rogue, or the Life of JEREMY 
Snare, commonly call'd Meriton Latroon. Shew- 
ing his Birth and Parentage; the wg Pranks he 
play; whilſt a Child ; his wonderful Eſcape from 
the Iriſþ Rebels; his running away ſrom his Mo- 
ther, and entering into a Gang of Gypſies, and 
the Villanies he committed whilſt he follow'd that 
Profeſſion. His coming to London, his Commit- 
ment to Newgate ; his being entertained in the Ser- 
vice of a Merchant, who took a Fancy to him ſee- 
ing him beg in the Street; his turning Strolling 
Player, and his Adventures and Intrigues with the 
Princeſs Cordelia; the Exploits he performed in 
Bawdy-Houſes; how he gets into a Boarding School 
in Woman's Apparel, as a Maid-Servant, and gets 
ſeveral of the young Ladies with Child; runs 
away towards Ireland, is ſhipwreck'd on the Ie of 


Man, 


1 BOOKS" ſold by T. RR Ap. 

Man, arrives at Dublin, the Tricks he plays there; 
returns to England, is impriſon'd at Oxford; ran- 
ſomed by his Comrades; falls in Love with a rich 
Widow, whom he enjoys, robs, and forſakes; is 
condemn'd for another Robbery, and obliged to 
tranſport himſelf for ſeven Years out of: this King- 

dom, is ſhipwreck'd at Sea, taken by the Tur ks, fold 
to a Few, makes his Eſcape to the Eaſt- Indies, his 
Adventures there. Returns to England, . commits 
more Villanies, grows honeſt, and dies penitent. 
Price bound 4 s. | 33 
be World's a Wilderneſs, zhro' which Men run, 

Some to undo, and ſome to be undone. 


III. God's Revenge againſt Murder, remarkably 
diſplay'd in Thirty Tragical Hiſtories ; containin 
great Variety of Examples, Hiſtorical and Moral 
many moſt ſtrange and lamentable Events. The 
whole uncommonly uſeful, entertaining, and inſtruct- 

| ive, very neceſſary to deter and reſtrain us from giving 
$ a Looſe to our Paſſions and irregular Appetites, 
Each Hiſtory introduced with a Copper Plate of 
the principal Paſſages. The Eighth Edition, being 
i entirely purged from the Superfluities, or extraneous 


E 


Matter, which render'd the former Editions ſo diſ- 
guſtful to a modern Reader. 
IV. The Miaſca! Companion; or Lady's Maga- 
zine: Being a compleat Collection of 600 of the 
choiceſt and moſt approv'd Engliſp and Scotch Songs, 
Airs, Catches, c. in all the Englich Operas, Enter- 
tertainments, and other Muſical Compoſitions. Price 
bound 2 5. 6 d. VVV 
; Here the Compoſer hath employ'd his Care, 
To chooſe what beſt might entertain the Fair, 
And, in one Body, 5killfully unite, 
The ſcatter d Beams of Poetry and Wit. 


Hm Words ſo feet new Grace the Notes receive, 


And Mufic borrows Helps, foe us'd to give. T1CKEL- 


+ 


CHAP. I. 
* Racoos. 


Jo ragoo a et 7 Veal: 


Pa —_— ALF roaſt it, then put it into the | 
wn”. Stew-pan, over 4 Stove with Gravy, ; 
3 'rill it is enough, toſs it up with 
SN Balls, Muſhrooms, Truffles, Motels, 


WT Oyſters, orc. firſt ſtuffing it all up We, 
Briſcuit with Forced- Meat. 


| Another Way. 


T AKEa Breaſt, lay it to the Fire, more than 
balf roaſt it, eut it into four Pieces, ſeaſon them 


with Salt, Pe r, Nutmeg, I, Mace a Sha- 
Vor. . odd 2 2 whe | lot, 
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the Gridiron, ſet it over a Fire of 


2 The Lapyv's Comranion: 


* as will cover them; ut 
Muſhrooms, Oyſtere, « fry'd and ſtew d, 
threads skinn'd and pull'd in Pieces, and let 
ſtew together; when it is enough, fry your 

Oyſters with e d a IAC ThE a Forc'd- Meat ä 
Balls; and take the ſame Ingredients to make a 
white Ragoo; only boil the Breaſt of Veal in half 
Milk, half Water, with Mace, whole Pepper, a 
Couple of Bay-Leaves, a little Lemon-peel, and a 
Faggot of ſweet Herbs; then when it is enough, 
wall eee with the. Yolks of Eggs and a little 
Butter, and put it into a $tew-pan-fora little Obi. 
Juſt to give it a yellow Colour, and thicken your 
Sauce with the Yolks of Eggs, and a Piece of But- 
ter rolle up in Flour, with three Spoenfuls of 
Cream thicken'd up together. 
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To yag00 2 Neck of Veal. 


UT a Neck of Veal into. Steakes, flatten 

A them with a Rolling-pin; feaion them with 
Salt, Pepper, Cloves, and Mace; lard them with 
Bacon, Lemon-peel, and Thyme, dip them in the 
Yolks of Eggs; make a Sheet of ſtrong Cap-Paper 


up at the four Corners in the Form of a Dripping- 
an, pin up the Corners, butter the . and allo 
e ron, of Charcoal, put 
in your Meat, let it do leiſurely, keeping it baſt- 
ing and turning to keep in the Gravy: When it is 
enough, have ready ſtrong Gravy, ſeaſon it pretty 
high, put in Muſhrooms, and all Sorts of Pickles, 
ſome Forc'd-Meat Balls dipp'd. in the Yolks of 
Eggs and Flour, Oyſters ſtew'd and fry'd, to lay 
round and a-Top of your Diſh, and ferve it up. 
If for a brown Ragoo, put in Claret; if for a 
White, put in Whire-Wine, with the Yolks of 
Eggs beat up with three Spoonfuls of Cream; and 
- you 
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AK E a Piece of Stag's Fleſh, or other 
Veniſon, lard it with large Lardoons of Ba- 

con, well ſeaſoned with Salt and Pepper; fry it 
an 


in Lard; or tols it up in a N thr: 
Bacon; then boil it for three or four Hours in 2 
carthen Pan with Broth, or Water, and fome White- 
Wine, ſeaſon'd with Salt, Nurmeg, two or three 
reen Lemon, and a Faggut 


Bay-Leaves, 4 Pie Of of wr? ae" 
of ſweet Herbs: Thicken the Sause with one's 


or bind it with a good Cullis, and when you 
up to Table, add Lemon- peel and Capers, _ 


Ragoo of Ham. 


- 
- 


UT ſmall Slices of Ham, beat them all, 


C garniſh the Bottom of a Stewepag with the 
lay a Diſh over them; and ſet them over 


Stove with a gentle Fire; when they begin to ſtic 
to the Pan, put in a little Flor, and keep them 
moving over the Stove; put in a little Veal Grawy. 
that has no Salt in it, to moiſten few put in ſore 
Pepper, and a Faggot of ſweet Herbs, and- Tet 
them ſimmer over a flack Fire; then put in ſome 
Cullis of Veal and Ham to bind it. This is uſed for 
the Garniſhing of any Diſh of the firſt Courſe, 


wherein there is any Bacon. 
0 5 RNagoo of Cabbage, BE 
Pat a Cabbage, and divide it in the Middle, 


L- blanch it in hot Water, ſqueeze it, tie it u 
of with Packthread, and put it into a Stew-pan, an 
bd - ſtew it 4 Ia Braiſe; Frs it is ſtew'd, drain it, 
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2 untie 
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Vötie it, cut in little Slices into a 8 auce-par, and ſet 
it a fimmering with ſorne Cullis of Veal and Ham: 
Aſterwards put in ſome Cullis of ' Veal and Ham to 
thicken it, and ſerve it with Meats roaſted, boil'd, 

or ſtew'd, or all Diſhes: of the firſt Courſe, to 


which Cabbage is proper. 


is 1 4 as. „ j 


P I CK and clean your Cardoons, boil them in 
A a large Pot half full of White-Wine, with a 
Lump of Butter work'd up with a little Flour, 
Salt, an Onion ſtuck-with Cloves, and two or three 
Slices of fat Bacon, but do not put in the Cardoons 
*till the Water boils; when they are ſomething more 
than half boil'd, take them up, and let them drain, 
then ſet them a ſimmering in a Sauce-pan over a 
gentle Fire, with ſome thin Cullis of Veal and Ham; 
when they are enough; ſet them over a Fire, and 
when the.Cullis, is pretty well boil'd away, put in a 
Bit of Butter as big as a Walnut, work'd up with 


* 
* 


a little Flour, and keep it moving till the Butter is 


* 
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DOIL it in clean Water, ſqueeze it well, 
D put it into a Sauce- pan with ſome thin Cullis 
of Veal and Ham, and ſet it over a Fire to ſimmer; 
when it is enough, put in 'a Bit of Butter as big as 
a Walnut, 'work'd up with a little Flour, then add 


* 


a Drop of Vinegar, and ſerve it uß. 


LC K and clean them well, toſs them up in a 
1 Sauce-pan, with melted Bacon, Muſhrooms, 
and Truffles {lic'd, a Faggot of ſweet Herbs, Salt, 
and Pepper, put in a little Gravy to moiſten them, 
and let them ſtand over a flow Fire to ſimmer ; _ 
19:29 "Ev We” thev 


Me Lapy's Conn. & 
they. are doye, clear off all che Fat, ad bind the, 
Ragoo with ſore Cullis of Veal and Ham ; this 
is uled for garniſtiing all Diſhes of the firſt Courle 
that are Wed & Ia Bras. ol „ tg! 


A 


To make a Ragoo of Giblets. 


GC CALD the Giblets, and if you have any 
Cocks Combs, ſcald them by themſelves and 
kin them; then put them into a Pan. with ſtrong 
Broth, ſeaſoning them high with Salt, Spice, and 
ſweet Herbs, and ſimmer them; then fricaſey them 
in melted Bacon, with ſome Gives, and ſhred Parr 
fley ; then put them again into their own Broth. 
and fimmer them; then thicken with the Yolks oft 
Eggs, and ferve them up in Plates. 
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A Ragoo of Lambs Stones and Sweetbreads. 


ASH your Lambs Stones and Sweetbreads 
well, and blanch them in boiling Water, 
then put them in cold Water ; when you take them 
out, lay 'them on a Linnen Cloth, dry them well, 
put them in a Sauce-pan with a little ' melted Bacon, 
and a Bunch of Herbs; ſeaſon them with Salt ang. 
Pepper; add to them ſome ſmall Muſhrooms, and 
ſliced Truffles. Having. toſſed up all -theſe-over.a: 
Stove, moiſten it with Gravy, and make it fimmer 

over a gentle Fire: When they are done enough, 


: 


take off all the Fat, and bind the Ragoo with a 
Cullis of Veal and Ham. T3109 Fa 
A mix'd Ragao of Cocks Combs, Cocks Kidneys, 
ä e 200 
( LET a Stew-pan, put in it a Bit of Butter, a 
Bunch of ſweet Herbs, ſome Muſhrooms, and 
Truffles ; put it, for a Minute, over the Fire, flour 
it a little, moiſten it with half a Spoonful of Broth, 
| yi ſeaſon 


n 1 aa 19 
6 2 Libr Coutanion, _ 
foo with Sul ae? Peppers, Ter is Bog a like, 
then pat in ſome Cocks Combs, Cocks Kidncys, fat 
Eivers, and Sweetbreads ; let your Ragoo be pa- 
latable, thicken it with Eggs; ſervè it up hot for 
D 


4 &- 5 


. A Ragoo of Milts of Fiſh en gras. 
Aving lanched the Milts of your, F 11h in 


| 1 boiling Water, take them out, and throw 
em into cold 0 Toſs up in a Sauce-pan, with a 
Hrrle melted Bacon, ſome ſmall Muſhrooms, ſome 
Truffles cut in Slices, and a Bunch of Herbs; ſea- 
ſn the whole with Pepper and Salt, moiſten it with 
Veal Gravy, and {ct at to ſimmer as uſual, When 
they are done enough, take the Fat clean off, bind 
your Ragoo with a Cullis of Veal and Ham; then 
put in your Milts and Carps, and make them fim- 
mer over a gentle Fire. See that it be well 


4 Ragoo of Milts aud Fiſh en Maigre. 
IRS T blanch them, and throw them into 
cold Water, as in the Receipt above, put ſome 


Butter into a r a very Itttle Flour, 
and brown it; put inte your Brown ſome ſmall 


Mufhrooms, and {liced Truffles, and toſs them up 
aver a Stove'; then moiften them with good Fiſn 
Broth, ſeaſoned with Pepper, Salt, and a Faggot 
of Herbs; let them fimmer over a gentle fir. 
This done, take off the Fat, and put in the Milts 
to immer as above; when they are enough, bind 
your Ragoo with a - Crawfiſh, or other maigre 


Call; 
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The LADY Companion; 
| A Ragoo of Mulcles, F 


E T your Muſcles be waſhed and ſeraped, then 
blanch them in freſh Butter, ſeaſon them with 
Salt, Pepper, Parſley, Chibbol, Raſpings of Bread, 
and a Daſh of Vinegar, When your Muſcles are 
A Ragoo of Muſcles with 4 white Sauce. 


done enough, ſerve them up hot. 

CO ET your Muſcles out of their Shells, blanch 
them in freſh Butter, with Parſley and ſweet 

Herbs cut ſmall ; then ſeaſon them witk Salt, Pep. 

per, and Nutmeg ; and when their Liquor is boiled 


of 


4 ” 
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* 
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ſhort, thicken it with Eggs and Lemon: juice, and 
ſerve up this Ragoo with Scate, or for a dainty 
A Ragoo of Muſcles with a brown Sauce is made 
after the fame Manner, your Muſcles being blanch- 
ed and moiſtened with Gravy. | 


| ARagoo with Palates of Beef. 
His boiled your Beef Palates, take the 


Skin off, and clean them well; cut them in 
fine Slices, and put them into a Stew-pan with 
melted Bacon, a Bunch of {ſweet Herbs, and ſome 
Muſhrooms ; ſeaſon them - with Salt and Pepper, 
moiſten them with Gravy, and let them ſtew over 
a ſlow Fire ; being done enough, thicken this Ra- 
goo with a Cullis of Veal and Ham, or a Cullis of 
3 which ſhould be palatable and high re- 

liſhed. ; $3344 8 


A Rapoo with Beef Palates the Italian Way. 


E T your Palates be ordered and cleaned as 
before; then cut them in {ſmall Slices like 
Dice, and pur them in the Stew-pan with half 
a Glaſs of Oil, as much of White-Wine, a 
Spoonful of Cullis, and a Bunch of {weet Herbs: 
N = Let 


— 


1 


(_ 


$8 The Lady's Cour AR o“. 
Let it ſtew ſlowly, and when ready taſte it, let it 


be reliſhing, take off the Fat, and diſh and ſerve 
up fo a ſecond Courſe, 9 


& 4 


„„ | To ragoo a Piece of Beef. 


T. ARD the hinder Part of a Buttock of Beef 
with thick Lardoans: Afterwards having put 
it into a Pot with two Pounds of good Lard, ſome 
broad thin Slices of Bacon, and the neceflary Sea- 
ſoning, let it ſoak ſlowly between two Fires, about 
twelve Hours. At laſt you may put ina little Bran- 

yl and/perniſh-with Pickl es. 
Lo os a doh . | A Loin of Veal ragoo d. | 


"2 


IRS T lard Fran of Veal, ſeaſon it with 
Pepper and Nutmeg; and when it is almoſt 
tbaſted enough, put it into a Stew-pan, covered 
with. the Dripping, ſome Broth, a Glaſs of White- 
Wine, a Faggot of fweet Herbs, fried Flour, and a 
Piece of green Lemon: Let it be ſerved up with 
ſhort Sauce, after having taken off the Fat; and 
garniſh! with larded Veal-Sweetbreads, Cutlets, or 


* 
» 
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* 
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what elſe you think fit. 1 

7 12 Ig | 6 We A | 
Wan A Ragoo of Lettuce. 
FAK E only the Cabbages of Lettuce, ſcald 


1. chem a little, then put them in cold Water, 
ſqueeze them well, cut them in Dice, and put 
them into a Sauce-pan, and let them fimmer in 
Veal Gravy; then pour pn them ſome Cullis, and 
Eſſence of Ham, and uſe them for Garniſh for Diſhes 
of the firſt Courſe. | 

Or you may ſtew them 4 la Braiſe; and when 
they are ſtew'd, drain them, cut them in Dice, and 
firmer them in a clear Cullis, and ſome Eſſence of 
Ham. Theſe Lettuces are proper to be put under 
Leg of Mutton, or any Fowls dreſs' d 4 Ja Braiſe. 


4 


Tbe Lany's Co ANN. 9 
4A Gammon in a Ragoo. 


R Slices of Gammon; make a Sauce with 
L' Claret, a little beaten white Pepper, and Cin- 
namon ; a pounded Macaroon and Sugar. Put 
our Slices of Gammon into this Sauce, and 
tprinkte them with Orange. juice, and ſerve them 
A general Cullis which ſerves for all Sorts . of 
= n non t f- 3 rs 
Hp cut three Pounds of lean Veal and half 
a Pound of Ham into Slices, lay it in the 
Bottom of a Stew-pan ; put in Carrots, Parſnips, 
and an Onion 1lic'd, cover it, and ſet it a ſtewi 
over a Stove ; when it has a good Colour, and be- 
ins to ſtick, put to it a little melted Bacon, and 
ſhake in a little Plour, keeping it moving a lit- 
tle while 'till the Flour is fry'd ; then moiſten jt 
with Gravy and Broth, of each a like Quantity; 
then put in ſome Parſley, Bafil, a whole Leek, a 
Bay Leaf ſome Muſhrooms and Truffles minc'd 
very ſmall, and three or four Cloves, add the 
Cruſts of two French Rolls: Let all thele fimmer 
together for three Quarters of an Hour ; then take 
out your- Slices of Veal, ſtrain it, and keep it for 
all Sorts of Ragoos.. e 


A Ragoo of Cauliflowers, b 


ICK and clean the Cauliflowers, boil them in 
clean Water, but do not boil them too ten- 
der ; take them out, and lay them to drain ; then 
put them into a Sauce-pan, put to them fome thin 
Cullis of Veal and Ham; 12 they have ſimmer d 
a while, ſet them over a brisker Fire ; then put in 
it a Bit of Butter about the Bigneſs of a Wallnut, 
| work'd up with a little Flour, to thicken your Ra- 
g00 


— 


fo e Lady's Cor ANTON. 


goo, and a few Drops of Vinegar, and ſerve them 
vp on little Diſhes or Platpes. 


= pons, or other Fowls, and blanch them in 
ſcalding Water; then throw them into cold; ſet a 
Sauce-pan on the Fire with melted Bacon, Butter, 
Muſkroems, Truffles, and Morels flic'd ; ſeaſon 
with Salt, Pepper, and a Faggot of ſweet Herbs, 
and toſs them up together; then moiſten them 

ith Gravy, and let them fimmer a while; when 
they are about half done, put in your Livers, and 
let them ſtew ; but let them not be done too much: 
Then put to them ſome Cullis of Veal and Ham to 
bind them Then take up the Livers, diſh them 
andſomely, pour your Garniſhing over them, and 
ſerve them up on Plates or little Diſhes. 


A Ragoo of Mor els. 


FE ſome Morels, cut them long-ways, and 
YE waſh them well; then fry them brown with 
Butter or Lard; then put to them a little Broth 
jeaſoned with Salt, Nutmeg, Cives, Parſley, an 

Chervil chopp'd very {mall : Put them in a Stew- 
pan to ſoak. Serve them up to Table with a ſhort 
Sauce and Lemon-juice. 15 : 


I Ragoo of Muſhrooms. . 
AFTER having cut your Muſhrooms, toſs 


them up with Butter or melted Bacon, ſeaſon 
them with Salt, Pepper, and Parſley ſhred ſmall: 
Moiſten them with Fleſh-Gravy, QF * Fiſh-Broth z 
thicken it with a Cullis of Fleſh, or Maigre Cul- 
lis, or a little Flour, Yolks of Eggs, and Lemon- 


* * 


Juice, and ſerve them up. 


= 


per a little Nutmeg, and two or three Anchovies : 


De L49'Ys Comranton. 1 
Another Way. 


IRS T. peel your Muſhrooms, then put them 
into Water and Salt to clean them, 124 ſtew 
them in a Stew-pan for half an Hour in their owtt 
Liquor ; then pour out all the Liquor but about 
two Spoonfuls, and put to them half a Pint of 
ſtrong Broth or Gravy, an Onion quartered, a 
Bunch of Savoury and Thyme, a little crack d Pep- 


. p . 


t all theſe ſtew together for a Quarter of an 


Hour, then 


| it together, and ſerve them up. 


| To ragoo Pigeons. | 
W HEN vou have larded your Pigeons, di- 


VV vide ſome of them into Halves, ſeaſon them 
with Salt, Pepper, Cloves, and Mace, and dip 
them in the Yolks of Eggs beaten ; then make —_ 
Store of Butter hot in a Frying-pan, and brown it 
with a little Flour 3 then put in your Pigeons, and 
juſt brown them, then take them out, and put 
them into a Stew-pan, and put to them as much 
good Gravy as will juſt cover them, put in alſo 
4 Faggot of ſweet Herbs, and ſet them a ſtewing ; 
when they are almoſt enough take out the Her 
and put in a Shalot, ſome Oyſters, and Anchovies, 
Muſhrooms, and Pickles ; then when the Pigeons 
are ſtew'd enough, diſh them, and having ready 
roaſted Larks, or other ſmall Birds, lay them rounc 


the Diſh; or, if you have no Birds, lay Pieces of 
Sweetbreads dipp'd in the Yolks of Eggs and 
hf and ſo ſerve them up; garniſh wit 

O1 


Orange and Pickles, 


Slices 


— 
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A Ragoo of Sorrel. 


Hs pick'd your Sorrel clean'from'the Stalks, 
„1 ſet a Sauce-pan over the Fire half full o 
Water, make it boil, then put in your Sorrel, gi- 
ving it a Scald ; then take it out ſqueezing it as 
hard as you do Spinage, and drain it. Put it into 

Sauce-pan, with ſome thin Cullis of Veal and 
Bhs ; ſeaſon it with Salt, and Pepper, and ſet it 
a fimmering over the Fire: When it has fimmered 
enough, put to it ſome Eſſence of Ham. This 
may be uſed in all thoſe Diſhes in which you uſe 


Sorrel 
8 E W forty or fifty Onions 4 Ja Braiſe; then 
peel them, put them into a Sauce-pan with 
ſ{dme Cullis of Veal and Ham, and let them ſim- 
mer for ſome Time; when they have ftew'd enough, 
pat in ſome Cullis and Muſtard to bind your Ra- 
goo; you may uſe it in all thoſe Diſhes with 
which it is proper to eat Onions. 


95199 


Ld 
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91s D make a Ragoo of Succory. 


CALD your Succory, cut it, put Lard into a 
Stew. pan, make it ſomewhat brown with Flour, | 
ad good Gravy, and let all be well ſeaſon'd with 
Lalt, Pepper, Spices, and a Faggot of ſweet 

erbs, with a little Vinegar; then put in your 
Yccory, let it boil, but not ſo as to turn black, 
Hur that it may have a ſomewhat ſtrong Savour, 
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APE N your Oyſters, drain them over a Sieve, 


and put a Diſh under to receive their Liquor. 
Melt ſome freſh Butter in a Stew-pan, put in it a 
Duſt of Flour, keep it ſtirring till it is brown; 
moiſten it with a little Gravy, put in ſome imall 
Cruſts of Bread; toſs it up, ſeaſon it with Pepper 
Parſley, and Cives. Your Ragoo being well fe- 
liſhed, ſerve it up for a dainty Din. 


i 


r 


: . 


PEN your Oyſters, put them in a Stew-pan 
with their Liquor, blanch them, then take 
them out one after another, cleanſe them well, and 
put them in a Diſh. Blanch ſome. Muſhrooms and 
Frrufles in Butter, moiſten them with Gravy, thick- 
en the Sauce with a Cullis of Veal and Ham ; then 
= in your Oyſters, warm them without boiling ; 
et your Ragoo be palatable, and ſerve it up hot. - 


Another Way, „ 

() PEN your Oyfters, and blanch them in their 
own Liquor, without boiling them ; then take 
them out, cleanſe them, and put them in a Diſh: 
Blanch ſome Muſhrooms with freſh Butter, moiſt- 
| en them with Cullis, and warm your Oyſters 'in it. 
The Ragoo being reliſhing diſh it up. Aer 


2 
33 


A Ragoo with the Heads of Aſparagus. * 

V O UR Aſparagus having their Heads cut off, 
whiten them; when they are blanched enough, 

ut them in a Stew-pan with ſome Cullis and a little 
flence of Ham; and let the whole ſtew over a 
flow Fire, When it is ſtewed enough, throw there: 
"Im, 
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In a Bit of Butter no bigger than a Nut, dipped in 
ſome fine Flour, .-and-ſtir your Ragoo now and then. 
Take Care that it be reliſhing, pour in a little Vi- 
negar, and ſerve it hot, You may make ule of 
this Ragoo for all Sorts of Fowls or other Meat. 


+6 A White Ragoo of Aſparagus 
'$ UT and blanch ſome Aſparagus as before, put 
them in a Stew-pan, with a Bit of Butter, 
fry them a little, powder them with a - Spoonful of 
fine Flour, moiſten them with Broth, ſeaſon them 
with Salt and Pepper, and kt them be ſtewed. 
Make a Thickening with ſeveral Yolks of Eggs, 
diluted with ſome Broth, and put therein a fa. 
Nutmeg. Your Aſparagus being reliſhing, thicken 
them with the ſaid Yolks, and make ule of this 
Ragoo to put under ſome larded Collops, or other 
Sorts of Meat. | 


A Ragoo of Endive. 


AK E ſome of the beſt-white Endive, pick 
them, and blanch them in boiling Water, 

then ſqueeze them well, and put them on a Table to 
be minced a little. This being done, put your En- 
dive in a Stew-pan moiſten them with a clear Cullis 
of Veal and Ham; and let the whole be ſtewed 
on a flow Fire. When this is ſtewed and grown 
reliſhing, make uſe of it for every Sort of Diſh 
with Endive; but if this Ragoo is not thought 
thick enough, put in a little Eſſence of Ham, or 
a little Cullis therein before you ſerve it. | 


Another Ragoo of Endive. 


I7 OUR Endive muſt be prepared as before, 
1 with the following Difference only, that is to 
ſay, when it is minced, you mult try it, with a good 
Piece of Butter; then moiſten it with Broth inen 

0 


The LADY'S COMPANION. ts 
of Cullis; and when it is reliſhing, thicken it with 
a Thickening of Yolks of Eggs and Cream. Yau 
may make uſe of this Endive .with all Sorts of 
larded Collops, Veal-Cutlets, and Fillets of any 
Meat. 3 3 8 
A Ragoo of Pigs-Ears. 1 

E T a Quantity of Pigs-Ears, and boil them in 

one half Wine, and the other Water ; cut them 
in tmall Pieces; then brown a little Butter, and put 
them in, and a pretty deal of Gravy, two Ancho- 
vies, a Shalot or two, a little Muſtard, and ſome 
Slices of Lemon, ſome Salt, and Nutmeg; flew 
all theſe together, and ſhake it up thick. Garniſh 
the Diſh with Barberries. 1 | 


——_—_—— 


CHAR © 
Of FRICASEYS. 


A Fricaſey of Veal. 

OAS T the lean End of a Loin of Veal, 

{er it by *till it is cold, cut it into Slices: Set 

a Sauce-pan or Stew-pan over a Stove with 

Butter, let the Butter melt, put in a Pinch of Flour, 
ſome Cives and Parſley ſhred; move the Pan over 
the Stove for a Minute or two; then having ſeaſon'd 
your Veal with Salt and Pepper, put it into the 
Stew-pan, and give it two or three Turns over. the 
Stove, then put in a little Broth to moiſten it, and 
let it boil a little; then put in the Yolks of three or 
tour Eggs beaten up in Cream, with a little ſhred 


make it as thick as Cream, and ſerve it up with 
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Parſley to thicken it; keep it moving over the Fire 
*till ir is thick enough, then ſerve it up. Or you 
may make the Thickening with Verjuice inſtead of 


Cream. . 


Fricaſey of Chickens. 


W HEN you have drawn and waſhed your 
VV Chickens, half boil them, then take them 
up and cut them in Pieces, and put them in a Fry- 
ing-pan, and fry them in Butter, then take them | 
out of the Pan and clean it, and put in ſome ſtrong 
Broth, ſome White-Wine, ſome grated Nutmeg, 
a little Pepper and Salt, and a Bunch of ſweet 
Herbs, and a Shalot or two; let theſe, with two or 


three Anchovies, few on a {low Fire and boil up; 


then beat it up with Butter and Eggs, till it is 
thick; and put your Chickens in, and toſs them 
well together; lay Sippets in the Diſh, and ſerve it 
up with ſliced Lemon and fried Parſley. - 


Another Fricaſey of Chickens or Rabbits. 


* O U muſt prepare Rabbits or Chickens; but 
if Chickens, you muſt skin them; cut them 
into {mall Pieces, and beat them flat, and lard them 
with Bacon; ſeaſon it with Salt, Pepper, and Mace; 
drudge it with Flour, and fry it in ſweet Butter to a 
od Colour; then take what Quantity of good 
ravy your Fricaſey requires, with Oyſters an 

Muſhrooms, two or three Anchovies, and ſome 
Shalot, - a Bunch of ſweet Herbs, and if you like 


it, a Glaſs of Claret; ſeaſon it high, and before 


you 0 in your Meat, ſimmer it well together, till 
the Goodneſs of the Herbs is out; then take out 
the Herbs, and Anchovy Bones, and cut a Lemon 
in Dice, and put in with your Chickens or Rabbits, 
and let it ſtew i till it be tender; but be ſure 
to keep it ſtirring all the while it is over the Fire, 


Force- 


—— 
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Force-Meat Balls, —_ Bacon, and fry'd Oyſters, 


f , ; ; ay | FT #3 ww aAtS 4 ; 3 2 
beaten, ſome grated Nutmeg ; ſhake them all over 
the Fire, *till it is thick ; add to it half a Pound of 


Butter, and ſhake it till it is melted, and then 


ſerve it up. 1 =: 
A White Frieaſey, - 1 87208 
Hur roaſt or parboil your Chickens, then 

1 skin them, and cut them in Pieces, and ſtew. 
them in ſtrong Broth, with ſome Pepper, and a 
Blade of Mace, with a little Salt, two Ancbovies,, 
and a ſmall Onion; let it ſtew *till it is tender, 


— 
2 
* 


then take out your Onion, and put in a 9 075 ö 
of a Pint of Cream, a Piece of Butter, wotk'd up 
in Flour, and the Yolks of two Eggs well beaten, 
and ſtir it over the Fire *till it be as thick 48 
Cream, and {queeze in the Juice of a Lemon, and 
be careful it does not curdle ; ſerve it up on Sip- 
pets, and put over it ſome Muſhrooms 
Oyſters, : 


"Vs. II. — 
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Du make.a Fricaſey of Ox Palates. 


TD OIL ſome Ox-Palates, blanch and pare them 

clean, ſeaſon them with fine beaten Cloves, 
Nutmeg, Pepper, Salt, and grated Bread : 'Then 
fry your Palates in Butter *till they are brown. on 
both Sides, take them out, and put them into a. 
Diſh, adding thereto ſome Mutton Gravy, in 


: 
5 


which two or three Anchovies are diſſolved; grate 


in your Sauce a little Nutmeg, ſqueeze in the 
Juice of a Lemon, and ſend them to the Table. 


Fricaſey made for an Inſtalment Dinner ar 
W wel - Windſor. 


Fr ſix ſquab Pigeons, and ſix ſmall Chick- 
1 ens, ſcald them, and truſs them, and ſet them 
by, and then having ſome Lambs Stones, blanch'd, 
atboil'd, and ſlic d, fry ſome Sweetbreads flour'd ; 
Fa alſo ſome Aſparagus Tops, the Yolks of two 
Eggs, ſome Piſtacho Nut Shells, the Marrow of fix 
arrow Bones ; let half the Marrow be fried in 
white Butter; let it be kept warm 'till Dinner 
Time ; then take. your Stew-pan, and fry the Fowls 
and. Pigeons with ſweet Butter, when fried, pour 
out the Butter, and put to them ſome Gravy, large 
fried Oyſters, and a little Salt, and put in the hard 
Volks of Eggs, the reſt of the Sweetbreads not 
fried, the Piſlacho Nuts, Aſparagus, and Marrow; 
then ſtew them well, and put in à little grated 
Nutmeg, a little Pepper, and a little Shalot, and 
three or four Spoontuls of White-Wine ; then have 
the Yolks of ten Eggs diflolved in a Diſh with 
{ome White-Wine Vinegar, and a little beaten 
Mace, and put it to the Fricaſey, and cut ſome 
White Bread in Sippets, and lay at the Bottom of 
the Diſh, ſet it on Charcoal, with ſome Gravy ; 
then give the Fricaſey two or three Toſſes up, and 
pour it on the Sippets. Garniſh your Diſh wb 
1 - rie 


8 
8. 


— 


5 „ fe Ef — 
The LADY'S COM ANON. 19 
8 14 g N 5 1 7 * 0 Maia v4 4 * * 7 a . 24 22 : ; 8 , | . 42 1 N ak 
fried Sweetbreads,, Marrow, . Oyſters, and. lice 

94 + i++ > $f » | 2 1 >. | * A Wa HA Bo * f a” 
Almonds, and ſo ſerve. it u. 

4 * nn 5% 3 $3 „ * 0 * 7; 4 

= Ry f f PEEL 8 4 ; Bt 4 ec # ; bay : 8 £67 
/ ͤ 005-6 OY 
FR * 5 : Vi "$$ 3+ 7 . 


AK E eight Pigeons, - new killed, cut them 
J into ſmall Pieces, and put them into a, Fry; 
ing-pan with a Pint of Claret, and a Pint of Water; 
ſeaſon your Pigeons with Salt, and Pepper; then 

take a little ſweet; Marjoram, Thyme, a ſew Cives, 
or an Onion; fhred the Herbs very ſmall, and put 
them into the Frying : pan with the „ with a 


” 


good Piece of Butter; ſo let them boil gently, till 
there be no more Liquor left-than will ſerve for the 
Sauce; then beat four Yolks of Eggs, with a Spobn- 
ful and half of Vinegar, and 8 Nutmeg grated; 
when it is enough, put the Meat on the one Side 
of the Pan, and the Liquor on the other. Then 
put the Eggs into the Liquor on the Fire, and ſtir 
it *till it is . Thickneſs of Cream; then put the 
Meat into the Diſh, and pour over the Sauce, lay 
criſp'd Bacon and Oyſters over it, and garniſh with 
raſp'd Lemon; ſo ſerve it. Ee ers 41 ed 


Fricaſey of Mu ſhrooms. 
ET the largeſt and beſt Muſhrooms you 


can, and ſome ſmall. ones amongſt them ; 
cut the largeſt into four Pieces, peel them and- 
throw them into Salt and Water, and let them lie 
in it for half an. Hour; then take them out and put 
them into a Bell-Metal, or Silver Skillet, and ſtew 
them in their own Liquor, with a little Cream to 
make them look white, and cut hard; leſs than 
half an Hour will ſtew them; then ſtrain them out 
into a Sieve, and take a Quarter of a Pint of that 
Liquor they were ſtewed in, with as much White- 
Wine and ſtrong Gravy, boil all theſe together 
with a little whole Pepper, Mace, and Nutmeg, 
two Anchovies, one Sprig of Thyme, a Shalot or 
” C 2 1 two; 


1 
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two; ſeaſon it high to your Taſte, with, theſe 
Things: When it has boiled well together, ſtrain 
out the Spice, Anchovy Bones, and Shalot, and 
put it into your Stew-pan again with the Muſh- 
rooms to it, and have ready the Yolks of three 
Eggs, with the Quantity of as much Butter as an 
Egp' rolled up in Flour, and beat it well with a 
SpOOnful of Cream, and ſo ſhake it u together, 
the Muſhrooms ws} be? Oh - 25 ſo that it may 
hang about the Fricaſey, and ſcald a little Spinage 
and ſhake over it; fo ferve it. 
5 F r icaſey J F Tripe. 
E T double Tripe, cut ſome of the fat Part 
in Slices, and dip them in Eggs or a Batter, 
and fry them to lay round your Diſh; and the Part 
cut, ſome in long Slips, and ſome in Dice, and 
toſs them up with Mint, Onion, chopp'd Parſley, \ 
melted Butter, Yolks of Eggs, and a little Vinegar; 
ſeaſon with Pepper and Salt, and ſo ſerve away. 
| Another Way. © Lou may broil ſome, and ſome 
n may boil with Salt, Onion, and Roſemary, and 
end it up in the Liquor in which it is boiled. 
To fricaſey Quails. 
OSS them up in a Sauce-pan, with a little 
£L melted Butter, ſome Muſhrooms and Truffles, 
with a Slice of Ham well beaten; ſeaſon them 
with Salt, Pepper, Cloves, and a Faggot of ſavoury 
Herbs; put in a little Flour ; give it two, or three 
Turns over the Stove, and moiſten it with Gravy ; 
add a Glaſs of Champaign Wine, and let it ſimmer 
over a clear Fire; when almoſt done, thicken the 
Ragoo with two or three Eggs, beat up in Gravy 
or Verjuice, and ſerve them. | 
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A Fricaſey of Pigeons in Blood. 
* O U. muſt take very ſmall Pigeons, bleed 
them, and keep the Blood, put into it the 
Juice of a Lemon, to hinder it from turning, theſe 
Pigeons muſt be ſcalded and gutted; cut them in 
Halves, and put them in a Stew-pan with a little 
melted Bacon; ſeaſon them with Pepper, Salt, a 
Bunch of ſweet Herbs, Champignons, Truffles, 
Cocks Combs, and Sweetbreads of Veal or Lamb, 
put all together over the Fire; ſtrew it with a Duſt 
of Flour, moiſten it with Gravy, and let it ſtew 


ſoftly with a flow Fire; it being done, kim off 
the Fat, and thicken it with Veal Cullis; ftrain off 
your Blood in a Sieve, beat it up with Yolks of Eggs, 
and a little Parſley cut ſmall; and when you are 
ready to ſerve up, par the Blood in your Ericaſey, 
and put it over the Fire, keeping it always ſtirring ; 
take Care to keep it from boiling; and let your Fri- 
caſey have à good Taſte: Diſh it up handſomely, 
and ſerve it up hot for an Entry, or Hors d Oeuvre: 
You may ſerve them up whole; or in Halves, that 
depends on the Fancy 1 the Cook. 


Jo make a Fricaſey of Sheeps Trotters. | 
H E Bones of your Trotters being lit, and 


pick'd very clean, put them in a Fe pan, | 
with a Ladleful of ſtrong Broth, a Piece of Butter, 
and a little Salt; after they are fried a-while, add a 
little Parſley, green Chibbols, a little oung Spear- 
Mint, and Thyme, all ſhred very ſmall, and a little 
beaten Pepper: When you think they are fried al- 
moſt enough, have a Lear made for them with 
the Yolks of two or three Eggs, ſome Mutton 
Gravy, a little Nutmeg, and the Juice of a Lemon 
ſqueezed therein; and — this Lear to the Trot- 
ters as they fry in the Pan; then toſs them once 
G3 - or 
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or twice, and put them forth into the Diſh you in- 
tend to ſerve them in. 5 _ 


) make a Fricaſey of Calf's Chaldron. 


AKE a Calf's Chaldron; after it is a little 
1 more than half boiled, and when it is cold, 
cut it into little Bits as big as Walnuts; ſeaſon the 
whole with beaten Cloves, Salt, ian; Mace, 
4 little Pepper, an Onion, Parſley, and a little 
Terragon, all ſhred very ſmall ; then put it into a 

: „ | l Spin . 
Frying pan, with a Ladleful of ſtrong Broth, and 
a little tweet Butter; when it is fried enough, have 
a little Lear made with Mutton Gravy, the Juice 
of a Lemon and Orange, the Volks of three or 
four Eggs, and a little grated Nutmeg; put all to 
the Chaldron in the Pan, toſs your Fricaſey two or 
three Times, then diſh it, and ſo ſerve it up. 


J fricaſey a Neat's Tongue and Udder. 


OIL them, cut them in Slices, within two 
Inches of the Tip, or ſmall End, which cut 
Length-Ways for Sippets; then take a Handful of 
iweet Herbs, mince them ſmall, and put them to 
the Tongue and Udder, and the Yolks of ſeven 
or eight Eggs, mix all together; fry them in clari- 
ty'd Butter, then turn them into a Stew-pan, and 
ut to them ſome White-Wine, a little Vinegar, 
Peazze Cinnamon, Ginger, Sugar, a little Roſemary, 
and a Handful of grated Bread; ſtew all theſe to- 
gether, put in, as they ſtew, ſome drawn Butter, 
{crve fit up with the Slices of the Tip and {mall 
End of your Tongue and Udder; then pour your 
ſtew'd Liquor over it. „„ 
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P fricaſey a Capon. 1 
TOUR Capon muſt be firſt either boiled gt 
1 roaſted, and cut up, and the Pinions muſt be 
taken from the Wings, and the Brawn from the 
Joints. Being thus carv'd to lie orderly in the Pan, 
take the Yolks of five Eggs, ſome minc'd 'Thyme, 


and {lic'd Nutmeg, , mingle them well, and put them 
into the' Pan, with clarify'd Butter half ot ind 
fry them *till they are yellow, then turn them; then 
put the Yolks of three Eggs, an Onion cut in 
Quarters, Anchovies, and a little grated Nutmeg 
into ſome White-Wine, ſtrong Broth,or Gravy ; then 
pour out what Liquor is in, your Pan, and put toit a 
Ladleful of Butter; put this Layer into your Pan, 
and keep it Sontlinallh ſhaking over a ſlow Fire, 
till it grows thick (if it grows too thick, it may 
be thinn'd with White-Wine ;) then put your Fowl 
into a Diſh, pour in your Sauce, garniſh it with 
Slices of Lemon, and hard Yolks of Eggs chopp'd 
{mall, and ſerve it up. TEST 


| A Calf's-Head Fricaſex. 
Hing Slices of the Head, clean and boiled 
tender, as big as Walnuts, toſs them up with 
Muſhrooms, Sweetbreads, and Artichoke Bottoms, 
Cream, and the Yolks of Eggs; ſeaſon it with 


Mace, and Nutmeg, and ſqueeze in a Lemon, ſo 
lerve away hot. 


For a Fricaſey of Salmon, ſee Vol. I. Page 126. 


For a Fricaſey of Tench, ſze the Article of Tench, 
Vol. I. Nor 157, 138. 


For @ Fricaſey of Flounders and Plaice, ſee thoſe 
Articles, Vol. I. Pages 176, 177. 


C4 To 
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To make a Fricaſey of Weavers. 


JT, waſh, and dry your Weavers in a Nap- 
* kin; ther. cut them in Pieces. Put ſome Butter 
into a Sauce- pan, melt it, and put them into it, 
with Muſhrooms, Truffles, and a Faggot of ſweet 
Herbs, Salt, and Pepper; let all theſe be tol'd 
up over a brisk Fire, With a Pinch of Flour; but 
Care muſt be taken that they do not ſtick to the 
 Sauce-pan; and to that End, put in a little Fiſh- 
broth and White-Wine, that you have boil'd read 
for that Purpoſe; let theſe all ſtew over a tel. 
Fire: In the mean time prepare a Thickening with 
the Yolks of 6 MES A, Eggs, beaten up withVer- 
juice, and a little minc'd Parſley; when enough of 
this Fricaſey has boil'd away, put in the Thicken- 
ing, and FW it ſtirring over che Fire, that it may 


der curdle ; diſh them, and ſerve them up hor. 


To fricaſty Sturgeon. 


"HEN you have cut it into thin Slices, and 

ſeaſon'd it with Pepper, Salt, and Nutmeg, 
ſtrew over a little Flour, and fry it browniſh ; then 
take a Bit of Butter, paſs jt brown with Flour, 
Mut in ſome good Gravy, one Anchovy, and the 
Faice of an Orange; 1o ſerve away. 


; 
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To boil all Garden- Stuff green. 


H E are to be boiled by themſelves in a 
great deal of Water, which you muſt be 
ſure to make boil, when you put in your 
Peaſe, Greens, French Beans, or Aſparagus ; when 
they are in, make it boil very faſt again; you need 
not cover them, but watch them, and may be aſ- 
ſur'd they are enough, when they begin to fink to 
the Bottom, provided they have boil'd all the Time: 
Take them out as ſoon as they fink, or they imme- 
diately change Colour. | 


B B 4 Ni 
An Amulet of Green Beans. 


B LANC H your Beans, and fry them in ſweet 
D Butter, with a little Parſley and Chibbol 
That done, pour in ſome Cream, ſeaſon them 
well, and let them bail over a gentle Fire, In the 
mean while, an Amulet is to be made with new- 
laid Eggs and Cream, and falted at Diſcretion: 
When it is enough, dreſs it on a Diſh, thicken the 
Beans with one or two Yolks, and turn them on 
your Amulet, ſo as all may be ſerved up hot. 

Amulets of the like Nature, may made of- 
Muſhrooms, Truffles, Green Peaſe, Aſparagus, 


Artichoke 


mar Colfrriton. 
Artichoke Bottoms, Spinage, Sorrel, Cc. all being 
firſt cut into ſmall Pieces, or ſhred fine. 
Beans blanched. 


OIL your Beans fo that the Skin comes off; 
then fry ſome thin Slices of Ham or Bacon, 


and ſome Parſley, to lay round your Beans; toſs up 
your Beans with melted Butter, and ſo ſerve hot. 


4 Bean Tanſey. 


TD) LANCH:' them, and beat them in a Mortar 
10 very fine; ſeaſon them with Pepper, Salt, 
_ Cloves, and Mace; you may do it {avoury or ſweet; 
the ſavoury Way is as above; then put in the Yolks 
only of ſix Eggs, and a Quartern of Butter; you 
muſt butter your Pan, and bake. it as you do a 
anſey, and ftick Slices of fried Bacon a-Top: 
The tweet Way is, with Beans, Bisket, Sugar, 
Sack, and Cream, and eight Yolks of Eggs; ſo 
bake it, and ftick on the Top ſome Orange and 
Lemon- peel candy d. 
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HELL your Peaſe, and paſs a __ of a 
Pound of Butter, Gold Colour, with a Spoon- 
ful of Flour ; then put in a 155 of Peaſe, four 
Onions cut ſmall, and two good Cabbages, or Si- 
leſia Lettuces; you muſt cut them as ſmall as Oni- 
ons; then put in half a Pint of Gravy ſeaſoned 
with Pepper, Salt, and Cloves; ſtove this well an 
Hour very tender; then put in half a Spoonful of 
double refin'd Sugar, and fry ſome Artichokes, and 


(bt 7 . 


Peaſe Francoiſe. 
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lay round the Side of the Diſh; ſerve with a 


* 


forced Lettuce in the Middle. 
1.41 Peaſe vhe Portu gueze Way. N 
\ \ 7 AS H your Peaſe, cut into them ſome Let- 


* 


tuce, in Proportion to the Peaſe you have ; 
put into them a Bit of Sugar as big as the End of 
your Thumb, ſome fine Oil, four or five Mint 
Leaves, cut ſmall, with Parſley, Onions, Shalets, 
a Crumb of Garlick, a little Winter Savoury, Nut- 
meg, Salt, a little Pepper, and a little Broth > 
Put them over the Fire, and let theſe have but lit- 
tle Broth, When you ſerve them up, poach ſome 
freſh Eggs in it, making a Hole for the Place 
each Egg is to have ; then' cover your Stew-pan 
again, boil- your Eggs, with a little Fire upon the 
Cover; then ſlide them into your Diſh, and ſerve 
them nu Be... _ A 

Fine Beans are dreſſed in the ſame Manner; but 
we muſt take Care not to blanch theſe Beans, and 
to put them in juſt as they are, the ſame as the 
Peaſe, without putting them in Butter. 8 


Green Peaſe with Cream. 


ASH your fine green Peaſe in hot Water ; 

then put them in a Colander to drain, put 
them in a Stew-pan, with a Lump of Butter, — a 
Bunch of ſweet Herbs; put them upon the Fire, 
and toſs them up, put a Duſt of Flour to them, and 
moiſten them un boiling Water, ſeaſoned with 
Salt, and a Bit of Sugar; let them ſtew 5 being 
ſtew'd, or boiled ſhort, and ready to be ſerved up, 
put in a little Cream; let them have a good 
Taſte ; diſh them up, and ſerve them up hot for 
Funct 247 ö 


28 Te Lavy's Comuvanrion. 
A Another Way to do Green Peaſe. 1 
i T AK E fine Green Peafe, waſh them in hot 
9 _ Water, then put them in a Colander to drain, 
put them 'in a Stew-pan, with a Lump of Butter, 
tet them over the Fire, and toſs them up, firew a 
Duft of Flour over them, and moiſten them with 
hot boiling Water, ſeaſoned with Salt, and a Bit of 
Sugar, make up a Bunch of Lettuces bound with 
Packthread, a Bunch of Green Onions, and put 
cheſe in your Peaſe : They being done, take out 
the Lettuces and Onions. Let them have a good 
Taſte, and ſerve up hot. | _ 
Aut her Way. © 
A TER your Peaſe are waſhed in hot Water, 
1 drain them, put them in a Stew-pan, with a 
Lump of Butter, and a Bunch of fweet Herbs; 
then let them over the Fire, roſs them up, ſtrew 
them with a Duſt of Flour, and moiſten them with 
à little boiling Water, and let them ſtew ſoſtly; 
being ftewed, thicken them with Eſſence of Ham; 
let them have a good Taſte; being ready to be 
ſerved up, put in a Dozen of fried Cruſts of Bread ; 
diſh them up, and ſerve them up hot for an 
Entremet. | | 


lod; good Way to preſerve Green Peale. 


AK E what Quantity of Green Peaſe you like, 
which you muſt blanch ; put Salt in the Wa- 
ter; and when they have had two Boils, you muſt 
take them out, and ſpread them upon a clean 
Fable-Cloth, and leave them fo till they are cold: 
Eet them dry in the Sun, if you have Convenience 
for it, otherwiſe in the Oven not too hot ; being 
dried, put them into a dry Place; and when you 
would ute them, put them into luke-warm Water, 
to make them turn preen apain ; and if you have 
. large 
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large dry Peaſe, put a Handful to them, and that 
will thicken them, and let them ſtew. ; being ſtew'd, 
put a Lump of Butter in a Stew-pan, a Bunch of 
green Onions, and a Bunch of Letruces, if you have 
any, and then your green Peaſe; ſee that the large 
ones be taken out, toſs them up, ſtrew a Duſt of 
Flour over them, moiſten them with good Broth, 
and ſeaſon them with Salt, and a little Sugar, an 

let them go on ſtewing; let them have a good 
Taſte ;. and being ready to be ſerved up, thicken. 
them with Eggs, if you think fit, or elſe with 
Cream. If you have not a Mind to ſerve them 
this Way, thicken them with a little. Eſſence of 


Ham, put in your Diſh ſome Bits of. Cruſts of 


Bread fried, with your Peaſe over them, and ſerve 
them up hot for Entermeſſes. | 


Another Way. 


A FTER you have ſhelPd your Peaſe, fry. 
"A them with Butter, and ſeaſon them well, as 
if you would eat them then, but do not fry, them. 
too much; then put them into an earthen Pot, 
leaſon them again, and cover them well; put them 
in a cool Place, and when you would uſe them, waſn 
the Salt from them, and paſs them in a Pan as, at. 
other Times. | | 


CABBAGE and S AO. 


Cabbage forced whale. 


| gr a large white Cabbage, then take 1t out, 
and cool it; when it is cold, cut out the 
Heart of it as big as your Fiſt, and fill it up 
with good Force-Meat made of Sweetbreads, Mar- 
row, Eggs, Crumbs of Bread, Pepper, Salt, and 
Nutmeg, Thyme, and Parfley ; make it up all 

tO- 
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30 1 
together, and force your Cabbage; ſtove it well 
In Gravy one Hour, and fend it whole to Table; 


- p y 


thicken your Sauce, and pour all over, and 
niſh with Slices of Ham, or Bacon broiled. 


Jo farce a Cabbage. 


| nn H a light Cabbage in Water, drain 
DF it, open it carefully, ſo. that the Leaves be 
not broken, but hang one to another; ſpread 
them, and in the Middle put a Farce made of a 
Slice of a Leg of Veal, blanch'd Bacon, the Fleſh 
of Fowls, the Fat of a Ham, ſome haſh'd Muſh- 
rooms and Truffles, Cives, Parſley, and a ſmall 
Clove of Garlick : Seaſon this with Spices and 


gar- 


Pot Herbs, adding ſome grated Bread, a Couple 


of whole Eggs, and the Yolks of two or three 
others, all ſhred very ſmall, and pounded in a 
Mortar. When the Cabbage is fill'd with this Farce, 
cloſe up the Leaves, and tie it up with Packthread. 


Then put into a Stew-pan ſome Slices of a Rut-. 
tock of Beef, or Leg of Veal well. beaten ; lay 


them as if you were to make Gravy of them ; put 
into the Meat half a Spoonful of Flour ; put in 


your Cabbage, and let them take Colour together ; 


when it is grown brown, put in ſome ſtrong Broth, 


and ſeaſon them. with fine Herbs and Slices of Oni- 
on, and pour over it a Ragoo of Muſhrooms, or 


any other of the like Sort. Then ſerve it up for a 
firſt Courſe. 


You may alſo farce a Cabbage meagre with the 
Fleſh of Fiſh and other Garniſhings, as you farce 
a Carp or Pike, or otlfer Fiſh. 
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Another Way. © | 


AK E the large Blades of a Cabbage, ſcald 
them, make a Forc'd-Meat of fat Bacon, 
ſome Veal, a little: Cabbage boiled, the Yolks of 
two or three Eggs, Salt, Pepper, grated Bread, and 
Cheeſe grated: Incloſe all theſe in the Cabbage, 
and ftew them in ſtrong Broth. Garniſh with 
raſp'd Cheeſe, and ſerve it up for the firſt Courſe. 


Stewed Red-Cabbage. 


0 UT your Cabbage very ſmall and Fne,” and 
ſtove it with Gravy and Sauſages, and a Piece 
of Ham; ſeaſon it with Pepper and Salt ; before 


vou ſend it away, put in a little Elder Vinegar, 
and mix it well together, which will turn it of a2 


reddiſh Colour; ſo ſerve away hot. 
Savoys forced and ftoved whole. 


ET two green Savoys off, then take out the In- 
fide, and fill the Vacancy with good Forced- 


Meat; tie the Savoys up, force one, and let the 
other be plain; then ſtove them in good Broth and 


Gravy; eaſon them with Pepper, Salt, and Nut- 
meg; and when you have ſtoved them enough, 
thicken ſome Gravy, and put in a little Vinegar; 


lo ſerve away. 


E E T T U 
To keep Lettuce. \ 


HOOSE the hardeſt, and take off the great 
Leaves, blanch them in freſh Water, and 
drain them; when they are drained, ſtick them 


with Cloves, and ſeaſon them with Salt, Pepper, 


Vinegar, 


Vinegar, and Bay- Leaf; cover them well, and 
when you will ſerve them, unſalt them, then ſtew 
them, and uſe them for Entermets, or Garniſh. 
LCLettuee force. 
AK E twelve Lettuce, ſet them off, and let 
chem be cold; then take out the Hearts, fill 
them full with Sweetbreads and Force-Meat; ſet 
them in your Pan, Stalk upwards, and ſtove them 
half an Hour; ſeaſon them - as before, and ſerve 
away. | 


' 


- CUCUMBERS. 
A Regalia of Cucumbers. 


TWELVE Cucumbers being ſlic'd, as uſual, 
I ut them in a coarſe Cloath, beat and ſqueeze 
them 23 then flour and fry them brown, add half 
a Gill of Claret, and a little Gravy, ſome Pepper, 
Salt, Cloves, Mace, and Nutmeg, ſome ſweet 
Butter worked in Flour, and toſs them together. 


To force Cueumbers. 


His pared them, core out the Seed; then 
force them with light Force-Meat, and ſtove 
them in good Broth or Gravy, and when tender, cut 
two in Slices, and the other ſend whole ; ſqueeze in 
a Lemon, and ſerve away hot. | 


TE To tew Cucumbers. 
DAR E them, and core out the Seed; then cut 
them into large Dice, or round, as you pleaſe, 
and then fry them brown with an Onion; put in 
ſome Gravy and Elder Vinegar, and ſeaſon with 
we | Pepper 
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Hoy and Salt; ſo ſerve it under Mutton or roaſt 


a „ 9 
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| T AK E large Cucumbers, pate them, then ſtoop 


then, prepare the following Fa 
the Hearts of ſome Cabbage Le 


in Salt and Water ; drain hep 


much Claret, boil hoſe together, with ſome Le- 
mon-peel, and All- — and thicken this Sauce 
with burnt Butter. Theſe are good to be ſerved 
with Mutton Cutlets, as well as alone. © © 
W. 
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"HE Skirret, tho' it is none of the largeſt, 
FJet it is certainly one of the beſt Products of 
the Garden, if it be rightly dreſs'd ; the Way of 
doing which, is, to waſh the Roots very well, and 
boil them till they are tender, which need not 
be very long. Then the Skin of the Roots muſt 
be taken off, and a Sauce of melted Butter and 
Sack poured over them: In this Manner they are 
ſerved at the Table, and eaten with the J uice of 
Orange, and ſome likewiſe uſe Sugar with them; 
| but the Root is very ſweet of itſelf 
Some, after the Root is boiled, and the Skin 
taken off, fry them, and uſe the Sauce as above: 
So likewiſe the Roots of Salfify and Scorzonera 


＋ > 


are to be prepared for the Table. 
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 Scorzoneras batrer d. 


CR APE them, and boil them very tender, 
s and cut them into Pieces two Inches long; 
chen ſqueeze in a Lemon; put in half a Pint of 
Cream, and four Ounces of Butter, with a little 
Salt and Nutmeg : You may fry them allo. 
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Butter, Sack, and Sugar; you may do them fa- 
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A T E R. they are parboil'd get the Skin off, 


then boil them in their Lengths very tender, 
and make a Batter with  Rheniſh Wine, Eggs, and 


Flour, dip them in, and ſauce them with melted 


HEY are a wild Thiſtle that grow iti every 
1 Ditch or Hedge, you muſt cut them about 
ten Inches, and ſtring P oarky tie them up, twenty 
in a Bundle, and boil them as Aſparagus, or cut 


them in ſmall Dice, and boil them as Peaſe, and 


tols them up with Pepper, Salt, and melted 
Butter, + N 


D 


e LA Companion, 


| ad a, 70 dreſs. thardoons. 8 
| Pig chem, cut them in Pièces, and "waſh 


them; then blanch them in Water, with a 
little Salt, Slices of Lemon, Beef:Sewer, and Bards 
of Bacon; drain them, and put them into a Stew. 
b, With good Gravy, ſome Marfow cut ſmall, 
nch of 1weet Herbs, and a little grated Cheeſe; 
then ſeaſon and ſtew them; When they are ten- 
der, take off the Fat, brown“ ther with a hot 
Fire-ſhovel, put a. "kttle Vinegar ox Verjuite to 
. and ſerve them up hot in Plates or little 
Di es. 


26 
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| A to they are ſtring d, cut them an Inch long, 

5 "ny 1 till _ ſeaſon 
with Pepper and Salt, and ſqueeze in one Orange 

jen © thicket 1 it wich N Batter: drowned with Fleur 
ut it in your Diſh, and cover it all over with 
rated. Par neſun, or Chiſbive Cheeſe And then brown 
Tr over with a hot Cee Iron; 0 ſerve y 
quick ad hot. 95 ah - geen Gi 2 F168 
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un Butter, and: ſhake: 
1 ther- like 2 Fricaley 
x Toafts of; Bread; or fried Bread 
long and two Inches broad. 5 
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* | Spinach with Eggs 

-1a- Dag 04:03 a95tp d 

r. 1 E N your Spinach | 18 boiled well a red. 


x ſqueeze it dry, and chop it fine; then put 
in Abend Grayy and melted Butter, with a little 
Cream, Pepper, Salt, and Nutmeg; then poach 
fix Eggs, and lay over your Spinach, iry, ſome. 

Ds Sippets 


lery 


Fg % | 2 | 


Sippets in Butter, and ſtick all round the Sides, 
ecze. one Orange, fo ſerve it hot. 5 


Þ 9 4 1 $ 4 — 1 5. Fi © . 
* 4 . Ka £867: * * * . 1 p 8 * #5 
: Spinach Toa/ts. \s 
? d N * x * . * 4 0 4. FEY o F ku 
* K 1 166 W 2 AR », 5 8" 4.3 * 6 2 
* 


0 N Phe.) 


Pick your Spinach well, waſh: it blandh i 
Kin boiling Water for a Quarter of an Hour; 
| then ſtrain it out, and ſqueeze” it well from the 
| Water, and mince it very fine, then put it into a 
[ Stone Mortar with three or four Spoonfuls of 
* les boiled to a Marmalade, the Yolks of four 
i Eggs boiled hard, three raw Eggs, and a Couple 
0 of coarſe Biskets ſoak'd in Cream, ſeaſon'd - with 
i beat theſe well together, then put 
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per, or a ſecond Courſe. 
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Sorrel with gs. 


1 
* 


FIRST pour Sorrel muſt be quick boiled and 
„well ſtrained; then poach three Eggs ſoft, 
agd three hard; butter your Sorrel well, fry ſome 
Sippets, and lay three poached” Eggs and three 
whole! hard Eggs 'betwixt, and ſtick Sippets all 

oer the Top, and garniſh with fliced Orange, 

and curl'd Bacon ot Ham fried. e 
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Amulet of Eggs and Cream, ſeaſoned at Diſc 
ſon with Aa. little 0 Salt, #1 beaten: in 


follows. 


Runner or Jag. You may either boil them for a 


Courle. 


The Lany's Cn mon. ag. 
To make a Sorrel Amulet. 


DICK, waſh, and blanch your Sorrel; then 


having cut it, fry it in ſweet Butter, with a 
little Parfley and Chibbol';- when? it is fried, pour 
in ſome Cream; ſeaſon them, and let them boil. 
over à gentle Fire. In the meang Time make zn 


0 


on, When it is enen, deen u oe Bags, .mincs | 
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a mon, '& 
ſcrap'd Nutmeg ; put all theſe into a Sauce - pan, 
ſet them by to AE) and make a Paſte of them as 
Take four raw Eggs, four 8 e 
Milk, as much Sugar as a Walnut, and a li 
roll it up as thin as for a Tart, or thinner: +Cut 


the Paſte into Pieces three or ſour Inches ſquate, 


and lay upon each Piece a Spoonful of the Ingre- 


dients above-mentioned ; then turn the Paſte over 


the Spinach, and pinch ifFound neatly in the Form 
of a Half. moon; cloſe them well up, that they may 
not open in dreſſing, and cut them round with 2 


uarter of an Hour in boiling Water, and. thraw 
over them a little grated Bread and Cheeſe 
fied Butter, or Hog's-Latd, and grate Sugat oy 


wer them a little grated Bread and Cheeſe when 
you ſerve them up, or you may fry them in clart: 
them, and ſerye them up. for Supper, for a tee 
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Salt and Sugar; beat theſe well together, then put 
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Sippets in Butter, a 7 ſtick all pond the ", 


fee * TO ſerve it h ot. . 
Bag. po: Spin N c n e ee 6 


D re K our 8 inach well, wWaſki EY planch it 
off in boiling Water ſor a Quarter of an Hour; 
then ſtrain it out, and „ * it well from the 


Water, and mince it very fine, then put it into a 


Stone Mortar with three or four Spoonfuls of 


pore boiled to a Marmalade, the Yolks of four 
s boiled hard, three raw Eggs, and a Couple 
e Biskets ſoak'd in Cream, ſeaſon'd  w 


it into a Di and mix with a good Handful of 
carrants, pick'd and waſh'd, and three or four 


nfuls of melted. Butter ; then cut handſome 
oaſts about half an Inch thick, - four Inches long, 
and two broad,” and ſpread your Spinach, c. on 
them half an Inch thick; wet it over with the 
White of an E; 8 butter the Bottom of a Mazarine- 
Bs or Patty-pan ; lay your Toaſts in, and bake 
em, they wi 50 done in half an Hour; ſcrape 
a little Nutmeg, and ſqueeze a little Orange on 


them; ſerve up half a Dozen 1 a Plate for Sup- 
per, or a 1 ge Courſe, 


£ 
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VP orrel with Eggs. 


AIRS IT - your- Md . be quick boiled and 

A well trained; then poach three Eg 85 ſoft, 
ind three hard; butter your Sorrel well, fry ſome 
ets, -and lay three poached Eggs A three 
14 hard Eggs 'betwixt, and ſtick Sippets all 
over the Top, and garniſn with ſliced Orange, 
and curl d Bacon ot Ham fried. 5 
* 


fon with a. little Salt, beaten inn 


follows: Take four raw Eggs, four Spoon 
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Quarter of an Hour in boiling Water, and. thraw 
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To make a Sorrel Amulet. 


10 K, waſh, and blanch your Sorrel; then 
having cut it, fry it in ſweet Butter, with a 
little Parſley and Chibbol ; when it is fried, pour 
in ſome Cream; ſeaſon them, and let them boil. 
over 4 gentle Fire. In the mean Time make au 


Amulet of Eggs and Cream; ſeaſoned: at Diſcreti- 


with two Ounces of Cordi-citron very tmall ; feat 


4 
e wand 
ſcrap'd Nutmeg ; Joe all theſe into a Sauce-pan, 
ſet them by to cool, 


„and make a Paſte of them as 


and 


Milk, as much Sugar as a! Walnut, and a 


Salt, and work this to a Paſte with Four, ,ax 
roll it up as thin as for ia Tart, or thinner: O 
the Paſte into Pieces three or ſour Inches ſquare, 
and lay upon each Piece a Spoonful of the Ingre 
dients above-mentioned ; then turn the Paſte over 
the Spinach, and pinch it Found neatly in the Form 
of a Half. moon; cloſe them well up, that they may 
not open in drefiing, and cut them, round with 2 


Runner or Jag. You may either boil them for a 


over them a little grated Bread and Cheeſe | 


r them a little grated Bread and Cheeſe when 
you ſerve them up, or you may fry them in'clarts 
fied Butter, or Hog's-Latd, and grate Supar 09 
them, and ſerve them up for Supper, for a ke 
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. PER N Clary is waltrd, -pick'd, ond 
died wich a Cloth, beat up the Yolks of 


fix Eggs with a little Flour and Salt, make the 


Batter light, and dip in every Leaf, and ſry them 


| ſingly 22 ſend * quick and = 19 
Tin. 4 Clary 4 auler. 5 
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Ys 01 v ry Claty being ſcalded, - 4200 chopy's 
a 8 * beat it a 5 with eight Eggs; ſeaſon 
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with u Shalot- chop and Salt; then 
t off quick as 500 Pata: da Fancake; 1e 
Seville 8 * enn Sk C75 s * 
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ie tk Asparagus with Cream, | 
FEY E R baving cut the f greed) "Paik of your 

Aſparagus INDIES 5 an Inch long, blanch them 

in boiling Water; then toſs them up in a 
Ut Ww. pan n with 2050. Butter or Lard, but take Care 
they be not too fat: Put te them ſome Cream, a 
Bunch of Pot Herbs, and ſeaſon them moderately: 
Before you ſerve them, beat one or two Yolks of 
Eggs in Cream, to thicken the Sauce, into which 
put a little Sugar, and then ſerve them, 
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„ Aſparagus 
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Aſparagus with Gravy." ' 

JE T Aſparagus, and cut them in Pieces, as bes 
Parſley, Chervib - cur very "fimall, and a whole 
Leek, which you muſt remember: to take: away; 


ſeaſon them with Salt, Pepper; and a little Nit- 


meg, and ſet them a ſimmering in 3 
a gentle Eire, with a little Broth; when they 
are enough done, take from them all the Fat, pour 
over them ſome Mutton Gravy, and ſqueeze upon 
them the Juice of a Lemon, ſo ſerve them. 


9 " Ee 


1043 „ r I. 
Aſparagus with Butte. 


OIL them in Water and a little Salt; take 
LJ Care they be not over done, when they are. 
boiled enough, ſet them a draining; then lay them 
negar, and Nutmeg, or white Pepper, and the 
Tolk of an Egg to thicken it; keep it continually 
moving, and peur it on your. Aſparagus; then 


ſerve them. wal - 
” Amulet of Aſparagus. 


BE AN CH and cut the Aſparagus in fall 
Pieces, fry them in freſh Butter, with a little; 
Parſley and Chibbols, then pour ſome Cream upon 
them, and having ſeaſon'd them well, boil them on 
a gentle Fire: Mean while, make an Amulet with 
new-laid Eggs, Cream, and Salt: When it is enough 
dreſs it on a Diſh, and having thickened the 'Aſpa- 

ragus with one or two'Yolks of Eggs, pour it on 
the Amulet, and ſerve it up hoe. 
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To preſerve Aſparagus. 


ET Aſparagus, and cut off the Part that 
is not catable; give the reſt one Boil in Butter 

and Salt; then put them into fair Water: When 
they have laid till they are cold, take them out 
and drain them dry; then put them into a Veſſel, 
where they may be at their full Length without 
breaking; put to them ſome Salt, whole Cloves, 
ſliced on, and as much Water as Vinegar: 
Lay a Napkin in the Veſſel over them, and cover 
the Napkin with melted Butter; keep them in a 
Place neither hot nor cold; when you would uſe 
them, dreſs them in the ſame Manner you do thoſe 
that are newly gathered. 


* 


The new Faſhion Way to boil Aſparagus, is, with 
_—___ EASE 
Tragopogon is boiled the ſame Way with Mint, 
and has very much-the Taſte of young green Peaſe. 
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Artichoke Bottoms with Cream. 


 ETAving got Artichoke Bottoms, boil them in 

LA Water ; then toſs them up with Butter in a 
Stew. pan, and put to them ſome Cream, with a 
Bunch of Cives and Parſley; thicken your Sauce 
With the Volk of an Egg, and put in it a little 

Salt and Nutmeg. Serve them in Plates or little 
AArtichokes in Puree. 


7 ASH and clean the Bottoms of your Arti- 
chokes, and boil them in blanched Water, 
putting in it a good large Lump of Butter kneaded 
up with a lit; Flour and Salt: When they are 
oun'd, take them out of the Water, and __ 
| | 7 made 


%. 
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made them into Puree, ſtrain them thro? a Sieve in 
the ſame Manner as you do Peaſe. Then ſet them 
to ſimmer in a Stew - pan over a gentle Fire, with freſh. 
Butter, Salt, Pepper, Nutmeg, and Cloves pounded 
in'a Mortar;. add to this a Bunch of Parſley, 
AN Onions, and Thyme, with a Leaf of 
avs. „ / SY oe nie te IK 
3 When you are almoſt ready to ſerve, pound in a 
Mortar ſome blanch'd ſweet Almonds, ſome candy d 
Lcmon-peel, Biskets, bitter Almonds, Lolks of hard 
Eggs, and a convenient Quantity of Sugar: Mix 
all theſe Ingredients together with a little Orange - 
Flower Water; and having incorporated this Com- 
ſition with your Puree of Artichokes, ſet it a 
oment over the Fire, and then ſerve it up. _ 


0 ” 


throughout the whole Year, for almoſt all Sorts of 
Ragoos, Soops, Cc. it is neceſſary to lay in a good 
Provigion of them by obſerving, the following Di- 


rection. 


oy 


To keep Artichokes all the Fear. % Many, 
| WW. * ; 
FTE 


(7107 SPE ray St 49970 ene Hus 
GET 2 Quantity of Mater Proporticnable te 
Q your Number of Artichokes, ſo that the 

may keep in it, and boil it with as much Salt 36 


=y - 


you judge to be neceſſary: Then take it of 
the Fire, and let it ſtand *till the Foulneſs of the 
Salt be ſettled at the Bottom; then pour it intg the 
Veſſel in which you intend to keep your Artichokes; 
blanch them in boiling Water, only ſo long, that 
you may take out the Chokes, waſh them in &wg 
or three ſeveral Waters, till you are ſure thęyar 
very clean, then put them into the Pickle you; have 
already made for them, pouring on the Top of it 
lome Oil or good Butter, that no Air may enter: 
And, if you will, you may put a little Vinęgar to 
| your Pickle. Cover your Veſſel very carefully 
with Paper, and lay a Board over it, that ö a0 
| , 


* 


* 
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leaſt Breath of Air may not get in. When you 


v1 


would uſe your Artichokes you muſt ſteep them in 
freſh' Water to take away the Salt. They will keep 


NT Cn SO — 


. . 


in this Manner a Year or more. 7 
Artichokes may likewiſe be kept dry: To this 
End, when you have blanched them, and taken out 

the Chokes, as above, directed, lay them to drain 
on Grates or Hurdles of Oſier; then put them into 
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an Oven moderately hot, *till they become as dry 


as Wood: Before you uſe them, you muſt _—_ 
them for two Days in lukewarm Water ; by which 
Means they will come to themſelves, and be as 
freſh as when they were firſt gathered. In blanch- 
ing them off, put in the Water a little Verjuice, 
Salt, and Butter, or good Beef-Sewet. LAT, 


„ , . p f 4 
% d 
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On 
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There is likewiſe another Way of keeping them: 
Chooſe the beſt Artichokes you can Fer and with 
a ſharp. Knife cut off the Leaves and the Chokes, 
and throw each Bottom immediately into fair Wa- 
ter, otherwiſe they will turn black. When you take 
them out of the Water, throw them into Flour, 
and cover them all over with it, then range them 
one by one on a Hurdle, and dry them in the Oven, 
When you would make Uſe of them, lay them 
_ fiſt a ſoaking for twenty-four Hours, and then boil 
them as you do other Artichokes. © You will find 
oa by this Means they will never have loſt their 
„ R 


Artichokes with White Sauce. 


7 


in Water and a little Salt: When they are 
boil'd toſs by the Bottoms with Butter and Parſley, 
feafdned with Salt and white Pepper: Let your 
Sauce be Volks of Eggs, a Drop or two of V 
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* O U R Cauliflowers being boil'd over a quick 
1 Fire in Water, Salt, with two or three Cloves, 
let them drain dry, and lay them in little Diſhes, 
or Plates. Knead ſome Butter with Flour to thick- 
en the Sauce; then melt it with Salt, white Pep. 

per, Nutmeg, Vinegar, and Slices of Lemon, and 
pour it over the Cauliflowers. D fog 


SCQauliflowers with Butter. 


© 
« 


Cauliflowers with Gravy. 

F ILL a Boiler half full with Water, into 

which put a Lump of Butter, a little Flour, 
Salt, and two or three Slices of fat Bacon; when 
your Water boils, put in your Cauliflowers; and, 
when they are better than half boil'd, take =P 
up, let them drain, and then place them in a Stey 
pan juſt cover them with a Cullis of Veal, and 
Gammon of Bacon; let them ſimmer over a gen 
tle Fire: Take a Bit of Butter as big as a Walnut, 
knead it up with a ſmall Matter of Flour, . break 
it in five or fix Pieces, and lay it in ſeveral Places 
in the Stew-pan; keep the Pan moving over the 
Fire, till the Butter is melted; then add a few 
Drops of Vinegar, and ſerve the Cauliflowers hot 
in little Diſhes or Plates. | | 


| | 4 Ragoo of Cauliflowers, 7 Tb 
W H E N. you have pick'd: and clean'd your 


Cauliflowers, boil them in clean Water, but 

do not boil them too tender; take them out and 
lay them to drain; then put them into a Sauee- pan, 
put to them ſome thin Cullis of Veal and . 
5 2; after 
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after they have ſimmered a-while, ſet them over 4 
brisker Fire; then put in it a Piece of Butter, 
about the Bigneſs of a Walnut, work'd up with a 
little Flour, to thicken the Ragoo, and a few Drops 
- Vinegar, - and ſerve them up on little Diſhes or 
Plates. 


3 Cauliflowers ſweet: 0 

J ET them be boil'd tender in boiling Milk; 

and put to them a little Mace and Salt; ſerve 

them on carv'd Sippets, the Volk of an Egg. or 

two, ſome boil'd Raifins of the Sun, beaten Butter 
and Sugar. ; 9 * At 


Jo butter Onions. 


DEE L them, put them into boiling Water, 

boil them well, drain them in a Colander, and 
butter them whole with boil'd Currants, Sugar, and 
beaten Cinnamon; ſerve them up on Sippets, 
ſtrew ſine Sugar over them, and run them over with 
beaten Butter. . 


Anot be Yr Way. 


IN CE your Onions, and ſlice ſome Apps 
but more Apples than Onions; and bake 
them in a Pan with Houſhold Bread, tying a Pa- 
per over the Pan; butter them with Butter, Sugar, 
and boil'd Currants; ſerve them upon Sippets, 
and ſttew over them fine Sugar and Cinnamon 
powder Ad. | 


Ef 8 A Ra- 
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\ E W forty or fifty Onions à la Braiſe 5 then 
peel them, put them into a Sauce-pan with ſome 
Callis of Veal and Ham, and let them ſimmer for 
ſome time; when they have ſtew'd enough, put in 
ſome Cullis and Muſtard to bind your Ragoo; you 
may uſe it in all thoſe Diſhes with which it is proper 


Onion Sauce. 5 
U T a Couple of Onions into Slices 5 put 
them into a Sauce-pan with ſome Veal Gravy, 
and let them fimmer a-while over a gentle Fire ; 


ſeaſon with Salt and Pepper, ftrain it thro? a Sieve, 


1 


MUSHROOM S. 


Muſhrooms with Cream. 


C UT your Muſhrooms in Pieces, and toſs theth 


up over a brisk Fire in Butter, ſeaſon'd with 


Salt, Nutmeg, and a Bunch of Herbs. When 


they are done enough, and moſt of the Butter- 
waſted away, put to them ſome Cream, and ſerve 
them. .J. 


A Loaf of Muſhrooms. 


l | AKE a Hole in the Bottom of a Loaf, 


keep the Bit taken off, take out all its 


Crumb, fill it up with a Haſh of Partridges, ſtop 
the Hole with the reſerved Bit of Cruſt, and tie 
the Loaf round with Packthread, dip it in Milk 
and fry it in Hog's Lard 'till it has a good Colour. 
Take a Handful of Muſhrooms, ſtew * 
1 | teWw- 
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Stew- pan with ſome Eſſence of Ham: Being done, 
thicken the Sauce with Eſſence of Ham. Then 


put your Loaf in, ſoak it about a Minute; then 


reliſhing, muſt be put over it,; and ſo ſerve it 


* * LE . . 


3 e bake Muſhrooms. 5 

ET the Muſhrooms be put in a Tart-pan with 

Butter or Bacon, ſeaſon them with Salt, Pep- 

Fer. and Nutmeg, ſome whole Cives, and Parſley 

red very {mall ; {et them in an Oven, and 

bake them till they are very brown, and ſerve them 

To fry Muſhrooms. 

E the Muſhrooms be toſs'd up in a Stew- 

pan, with a little Broth either of Fleſh, Fiſh, 

or Peas, to take away their Bitterneſs ; then ſtrew 

over them fine Salt, Pepper and Flour, and fry with 

Butter or Hog's Lard. Serve them up with Beet- 

Steakes, Lemon. juice, and Parſley for Interme ſſes. 
Or you may uſe them for Garniſhing. 


To farce Muſhrooms. 


TAK E a Farce with Veal, or the Breaſt of 


LYLA a Pullet, Bacon, Beef-Marrow, and the 
Crumb of a French Roll ſoak'd in Cream, and the 
Yolks of a Couple of Eggs, ſeaſon'd with Salt, 
al. gi and Nutmeg, Let the Muſhrooms be 
well pick'd, and the Stalks pull'd off; then farce 
them with this Farce, and put them into a Tart- 
pan, then ſet them into an Oven, and bake them; 
when they are done, diſh them, pour to them 


ſome Beef-Gravy, and ſerve them up. 


\ 


If it be for a Faſt-day, you. muſt make your 
Farce of the Fleſh of Fiſh, and bake them as be- 
fore, and put the Juice of Mufhrooms _ 
4 | „ them; 
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them ; which you will ſee how to make in the fol. 
lowing Receipts 


To keep Muſhrooms without Pickle. . 


L T your Muſhrooms be peel'd, take out all 
the Infide, and lay them to ſoak in Water for 
three or four Hours; then take them out, dry 
them, and lay them on Tin- plates, and jet them 
in a cool Oven to dry; do this ſeveral Times till 
they are thoroughly dry'd, then put them up in 
Pots or Boxes, and keep them as cloſe and as dry 
as you can. 


To keep Muſhrooms all the Year. 


T4 K E ſome pick*'d Muſhrooms, put them into 
| boiting Water, let them have a Boil or two, 
then lay them on a Sieve to drain; when they are 
cold, put them into a well-glaz'd earthen Pan, 
put in ſome Nutmeg, ſome Cloves, and Mace, a 
Stick of Cinnamon, Bal, young Onions, and Bay- 
Leaves. Then make a Pickle of Salt and Water, 
let it ſtand for two Hours, then pour it into your 
Muſhrooms ; cover them with the Pickle, pour 
ſome clarify'd Butter on the Top, tie the Pan down 
cloſe, and ſet it in a cool Place. When you ule 


them, water them in ſeveral Waters, either cold or 


lukew arm, till they are made pretty freſh. 
To make a Cullis of Muſhrooms. 


LEANSE your Muſhrooms well, put them 
into a Stew-pan with a little, either Bacon 


or Butter, according as you defign it, either for 


Fiſh or Fleſh Days, and brown them over a Stove 
till they begin to ſtick to the Bottom of the Pan; 
when they are grown very brown, put in a little 
Flour, and brown that alſo with L. z then put 
to them ſome Broth, either of Fleſh or Fiſh, and 


let it boil for a Minute or two; then ſtrain it into 


Ta © E 


a Pan, 
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a Pan, ſeaſon it with Salt and Lemon, put in ſome 
Cruſts of Bread to ſoak ; and, when they are wel! 
ſoak d, ſtrain it through a Sieve for Uſe. 


To make Fuice or Gravy of Muſhrooms. 


C E ANS E your Muſhrooms well, put them 
into a Stew-pan with ſome Butter, if for a 
Fleſh Day; or Lard, if for a Fiſh Day; and 
brown them over the Fire *till they ſtick to the 
Bottom of the Pan; when they are brown, throw 
in a little Flour, and make that alſo brown with 
them : Then put ſome good Broth to them, either 
of Fleſh or Fiſh, and let it boil for two or three 
Minutes more. Then take it off, and ſtrain the 


Liquor into a Pan, ſeaſon it with Salt and Le- 
mon for Uſe. ä 


The beſt Way to beat up Butter, for Spinach, Green 
Peaſe, and other Uſes. 


IDUT a little Water into a Sauce-pan, juſt e- 

nough to cover the Bottom, boil it, then put 
in your Butter ; when it is melted, ſhake it round 
hard, till the Butter grows ſo thick that you may 
almoſt cut it with a Knife, then ſqueeze into it the 
Juice of Orange or Lemon, Vinegar or Verjuice, 
then heat it again. This Butter wall always conti- 
nue thick, and never tum to Oil, tho? you heat it 
ſeveral Times. = | 


To burn Butter for Sauce. 


'CET the Butter over the Fire in a Sauce-pan, and 
let it boil till it is as brown as you like it; 


* 


uſe it for any Sauce that is too thin. 


ſ 


chen ſhake in Flour, ſtirring it all the while; then 


1 kin, break half a Poun 


8 


To clarify Bu tter. 


H Aving melted the Butter in a glaz' d earthen 


Veſſel with a very, flaw Fire, put Water 
to it, working them well together, and when it is 
cold take away the Curds and Whey at Bottom; 


do this the ſecond Time, and the third Time; "i 


you pleaſe, you may add Damask-rofe Water, Al- 
ways working them well together; the Butter, 
thus purify'd, Will be as ſweet às any Marrow, and 
will keep a long Tine. | if 

| To draw Butter. 


P U T half a Pint of ſtrong Broth into a Pi pkin, 


break into it two Pounds of Butter; then 


fet it over the Fire, and keep it ſtirring with a La- 


dle; then break in two or three Pounds more, as 
you have Occaſion, and add Liquor proportionable, 
ſtir it continually till it be all diſſolved, and that 
it looks white: If it turn yellow, it is curdled, 
and you will hardly recover it. 


To recover Butter when it is turn d to Oil. 


D UT a Ladleful of firong Broth into a Pip- 
" In : und of Butter into it; 
when you have drawn it white, put your oily But- 


ter to it, pouring it in leiſurely, and ftirring it at 


the fame time, but do not overcharge your other 
Butter with that which is oily. 4 


Another Way. 
W HEN you have no other Butter but what 
VV is turned oily in melting, ſet it in ſome cool 
Place to ſettle ; then pour out the moſt oily Part, 
leaving the Whey and Dregs behind; then put a 
little Froth to the Dregs, and ſet them on the Fire; 


a 


ladle it well *till it becomes drawn Butter in a Body ; 
| | \ . | 1 r 


e then 
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a Pan, ſeaſon it with Salt and Lemon, put in ſome 
_ . Cruſts of Bread to ſoak ; and, when they are well 
ſoak'd, ſtrain it through a Sieve for Uſe. E 


To make Fuice or Gravy of Muſhrooms. 


| (CE EANSE your Muſhrooms well, put them 

into a Stew-pan with ſome Butter, if for a 
Fleſh Day; or Lard, if for a Fiſh Day; and 
brown them over the Fire 'till they ſtick to the 
Bottom of the Pan; when they are brown, throw 
in a little Flour, and make that alſo brown with 
them : Then put ſome good Broth to them, either 
of Fleſh or Fiſh, and let it boil for two or three 
Minutes more. Then take it off, and ſtrain the 
Liquor into a Pan, ſeaſon it with Salt and Le- 
mon for Uſe. 5 | 


o 
+ 


The beſt Way to beat up Butter, for Spinach, Green 
Peaſe, and other Uſes. 


P T a little Water into a Sauce- pan, juſt e- 
#1 nough to cover the Bottom, boil it, then put 
in your Butter ; when it is melted, ſhake it round 
hard, till the Butter grows ſo thick that you may 
almoſt cut it with a Knife, then ſqueeze into it the 
Juice of Orange or Lemon, Vinegar or Verjuice, 

then heat it again. This Butter will always conti 
nue thick, and never tum to Oil, tho? you heat it 
ſeveral Times. | 


To burn Butter for Sauce. 


OE the Butter over the Fire in a Sauce-pan, and 
let it boil *till it is as brown as you like it; 


| then ſhake in Flour, ftirring it all the while; then 
uſe it for any Sauce that is too thin. 


1 


Ul 


Hon melted the Butter in a glaz'd earthe 
1 Veſſel with a very, flaw Fire, put Water 
to it, working them well together, and when it is 
cold take away' the Curds 'and Whey at Bottom ; 


do this the ſecond Time, and the third Time; if 


you pleaſe, you may add Damask-rofe Water, Al- 
ways working them well together ; the Butter, 


thus purify' d, will be as ſweet às any Marrow, and 
will keep a long Time. 1 5 ut 


| To draw Butter. a T 
P U T half a Pint of ftrong Broth into a Pipkin, 


'break into it two Pounds of Butter; then 


& ft it over the Fire, and ys ſtirring with a La- 


dle; then break in two or three Pounds more, as 
you have Occaſion, and add Liquor proportionable, 
ſtir it continually till it be all diſſolved, and that 
it looks white: If it turn yellow, it is curdled, 
and you will hardly recover ir. . 


To recover Butter when it is turn d to Oil. 


TD UT a Ladleful of ftrong Broth into a Pip- 
A kin, break half a Pound of Butter into it; 
when you have drawn it white, put your oily But- 
ter to it, pouring it in leiſurely, and ſtirring it at 
the ſame time, but do not overcharge your other 
Butter with that which is oil. 


; Anot he * Way. 

"H E N you have no other Butter but what 
VV is turned oily in melting, ſet it in ſome cool 
Place to ſettle ; then pour out the moſt oily Part, 
leaving the Whey and Dregs behind; then ' Von 
little Froth to the Dregs, 400 ſet them on the ire; 
ladle it well till it becomes drawn Butter in a Body; 
„ Ron then 


- 
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then take it off and keep it ſtill ſtirring; in the 
mean time pour off the ur Butter very ſoſtly, then 
ſet it on the Fire again, ſtirring it till it becomes 
ſtrong, thick, and white. 


| To make butter d Loaves. 
DEA T up the Yolks of a Dozen Eggs with 
D half of the Whites, and a Quarter of a Pint 
of Yeaſt; ſtrain them into a Diſh, ſeaſon with 
Salt and powder'd Ginger, then make it intoa high 
Paſte with Flour; lay it in a warm Cloth for a 
Quarter of an Hour, then make it up into little 
| Loaves and bake them; melt a Pound and half of 
Butter, with a Quarter of a Pint of White-Wine, 
and half a Pound of Sugar, and liquor them 
with it. | J 


To make Parſley, Sage, Thyme, Savoury, or Le- 
mon- Thyme Butter. 5 

O UR Butter being clarified, as before, mix 

it with a little of the Chymical Oil of any 

of the Herbs, till the Butter is ſtrong enough to 
your Taſte or Liking, then mix them well together; 
this will be a great Rarity, and will make the 
Butter keep a long Time: This will be much 
better than the Eating the Plants with Bread and 


* 


Butter. 1 | _ 

You may alſo do this without clarifying the 
Butter, by taking Butter newly made, and work- 
ing-it well from its Water-Milk and Wheyiſh Parts, 


CT 


before you put in the Oils. 


N. B. We muſt take Notice here, that there is 

a 5 Miſtake in the common Way of boiling Ar- 

tichokes, which is by putting them in the Water 

when cold, and keeping them ſo many Hours over 

the Fire; whereas, if * are put in when the Wa- 
ter boils, and it is kept boiling, they will be ready 
in little more than half an Hour. 


CH Ap. 


EE. 77 : 
Of PUDDINGS, &. 


"4 Baked Potatoe Pudding. 


0 E take two Pounds of white Potatoes, boil 


and peel them, and beat them in a Mortar 
ſo fine as not to diſcover what they are; then take 
half a Pound of Butter, and mix it with the Yolks 
of eight Eggs, and the Whites of three, beat them 
well, and mix a Pint of Cream, and half- a Pint 
of Sack, a Pound of refined Sugar, with a little 
Salt and Spice, and bake it, 2911008 


An Orange Pudding. = wil 


He par'd the yellow Rind of two good Se- 
ville Oranges, 10 very thin, that no Part of 
the White come with it, ſhred and beat it extremely 
imall in a large Stone Mortar; add to it, when 
very fine, half a Pound of Butter, half a Pound 
of Sugar, and the Yolks of ſixteen Eggs; beat all 
together in the Mortar, *till it is all of a Colour; 


then pour it into your Diſh in which you have laid 


a Sheet of Puff-paſte. I think grating the Pecl 
faves Trouble, and does it finer and thinner, than 
you can ſhred, or beat it: But you muſt beat up 
the Butter with Sugar in it, and the Eggs with al 


to mix them well. 


Anotber. 


AK E two right Seville Oranges, take off a 
little of the Outſide Rind, and {queeze ont. 
the Juice and Seeds, lay them in Water three 
Days, ſhifting the Water every Day; Then ſet on 
T | B 3 2 Pot 
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Spoonſuls of Sack; grate the Quantity of a 


little Nutmeg, and put it in a Diſh, being covered 


4 RATE off the outſide Rinds of two clear 
Quarters of a Pound of fine Sugar, twelve Volks 
and fix Whites of Eggs well beat, and three 
Pint of thick Cream; mix theſe well gether, put 

Diſh, and 
Juſt as the Oven is ready, put your Stuff in the Diih; 
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a Pot of Water, make it boil, and put them in a 
Mortar, and beat them into a Paſte; then put in 
double their Weight of double refin'd Sugar, eight 
Eggs, but four Whites; then boil a Pint of Cream, 
ſet it to be cold, and put them in with three of four 


Half-penny Roll, and put in, with half a Pound 
of {weet Butter melted : Sweeten it to your Taſte, 
and put it into a Diſh with Puf-paſte round 
It, _ it will require no more baking than a Cuſ- 


1. P 


Another. 


| A K E the Peel of a large Ching Orange, 
1 mince it exceeding ſmall, and pound it in a 
Mortar; then take the Yolks of fixteen Eggs well 
beaten, with a little Roſe Water, and put to it a- 
little more than half a Pound of Sugar, and as 
much Butter, being melted, and ſeaſon it with a 


3 
x 


with Puff-paſte, and lay Puff-paſte over it, and 
garniſh it in what Form you pleaſe. e 
„i 


2 rp” A Lemon Pudding. 


Lemons ; then grate two Naples Biskets, and 
mix with your grated Peel, and add to it three 
Quarters of a Pound of Butter melted, and half 
2 Sheet of Paſte at the Bottom of the 


fift a little double refined Sugar over it before you 
put it in the Oven. An Hour will bake it. 


— 
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An Almond Pudding. 


T E half a Pound of Almonds be blanch'a 
IL and pounded, with four grated Biskets, and 


three Quarters of a Pound of Butter, Sack, and 


Orange-Flower Water ; then mix it with a Quart 
of Cream boil'd and mix'd with eight Eggs, tweet 

pice, and Sugar, cover the Diſh with Puff paſte 5 
pour in the Batter and bake it. e 


Auorher Almond Pudding 20 bake or boil. | 
T) E A T a Pound of Almonds as ſmall as poſh - 


as Often as you beat them; then take one Pound 
of Beef Sewet, finely minced, with five Yolks of 
Eggs, and but two Whites; make.it as thin as Bat- 
ter for Fritters, mixing it with ſweet thick Cream; 
ſeaſon it with beaten Mace, Sugar, and Salt; "Wee 
ſet it into the Oven in a Pewter Diſh, and when 
you draw it forth, ſtrew ſome Sugar on the Top. 

Garniſh your Diſh with Sugar. 7 


Liver-Puddings. 


Two-Penny white Loaf, ſhred a Pound of 
Marrow, or freſh Beef-Sewet, ſo finely as to 
thro' a Colander; then take a Pound of Hog's- 
Liver boiled, grate and fift it very fine; boil a 
Quart of Cream with a Blade of Mace, and ſweet- 
en it with Sugar; grate a Nutmeg, and put to the 
reſt; beat up fix Eggs, with the Whites, a little 
Salt, and a Spoonful of Orange-Flower Water; 
mix all well together, and fill your Skins: It you 


like Currants, you muſt plump them before the, 


are put in. 


E 4 4 


ble; put to them ſome Roſe-Water and Cream 


W H E N you have graves the Crumb of a 
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Asagoe Pudding. „ 
E T half a Pound of Sagoe be waſh'd well in 


three or four hot Waters; then put to it a 
Quart of new Milk, and let it boil together, ttill 
thick as a Haſty- pudding; ſtir it carefully, for tis 
apt to burn; put in a Stick of Cinnamon, when 
you ſet it on the Fire; when 'tis boil'd, take it 
. ont: Before you pour it out, ſtir in near, half a 
Pound of Butter, beat nine Eggs, with four 
Spoonfuls of Sack, leave out four Whites, ſtir all 
together, ſweeten it to your Taſte, and put in a 
Quarter of a Pound of plump'd Currants ; lay 
a Sheet of Puff-paſte under, and to garniſh the 
Brim. | „ 5 

A Mellet Pudding. 


7 O U muſt get half a Pound of Mellet-Seed, 

and after it is waſh'd and pick'd clean, put to 

it half a Pound of Sugar, a whole Nutmeg prated, 

three Quarts of Milk; and when you have mix'd 

all together in the Diſh very well, break into it 

_ a Pound of Butter, and ſend it away to the 
ven, 


A Carrot Pudding; 


ET a Couple of Carrots, and let them be 

three Quarters boil'd; then ſhred them very 
mall, and mix them with an equal Quantity of 
grated Bread, and a Pound of Beef-Sewet ſhred 
mall, ſome Cream, half a Dozen Eggs, half a 
Nutmeg, a little Salt, and Sugar to your Palate, 
either boil or bake it. If boil'd, ſauce it with 
Butter, Lime-juice, and Sugar. 


An- 


n half a Pound 


w 


The LaD vs Co MP ANION. 57 
Another Way. 


; T AK E ſome raw Carrots, ſerape them very 


clean, then grate them with a Grater, with- 


| Z | out a Back. To half a Pound of Carrots, take a 


Pound of grated Bread, a Nutmeg, a little Cinna- 
mon, a very little Salt, half a Pound of Sugar, and 


half a Pint of Sack, eight Eggs, a Pound of But- 


ter melted, and as much Cream as will mix it 
well together; ſtir it, and beat it up well, then 
ſheet a Diſh with a Puff-paſte, and ſend it to the 
Oven. 1 | 


Another Way. 


OI La large Carrot tender, then ſet it to be 
D cold, and =_ it thro* a Sieve very fine ; put 

of melted Butter, beaten wah 
with eight E 85, leave out half the Whites, with 
three Spoonfuls of Sack, and one Spoonful of 
Orange-Flower Water, half a Pint of good Cream, 
a Nutmeg, Bread Los, and a little Salt; make 
it of a moderate Thickneſs, and give it the ſame 
baking as a Cuſtard. . 


A Marrow Pudding. 


AKE a Quart of Cream, or Milk, put in 

1 four Ounces of Bisket, eight Yolks of Eggs, 
ſome Nutmeg, Salt, and the Marrow of two 
Bones; ſave ſome Bits to lay about the Top; ſea- 
lon wich a little Sugar; put in two Ounces of 


Currants plump'd ; ſet it gently on the Fire, then 


cool it, and bake it in Puff-paſte. 
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the Sun, and a Pound of Beef-Sewet, minc'd very 


fliced, a Pint of Cream, with half a Dozen Eggs 
| beaten in it, with Salt, Nutmeg, Cloves, and 


bh 20s 9 2 = " e Y S 
40 ooo EE 


A Cowflip Pudding. | 
F Aving got the Flowers of a Peck of Cowſlips, 
1 cut them ſmall, and pound them in a Mor- 
tar, with four Handfuls of Naples Bisket grated, 
and three Pints of Cream; boil them a little; then 
take them off the Fire, and beat up fixteen Eggs, 
with a little Cream; beat theſe among them, and,“ 
if it does not thicken, ſet it on the Fire a little, 
but take Care it does not curdle ; then {weeten it 
with Sugar and Roſewater ; when it is cold, but. 
ter a Diſh ; put it in, bake it, ſtrew Sugar over it, 
and ſerve it up. Wy 26 
A French Pudding. 


" 


NET two Penny white Loaves chipp'd, and 
cut into Dice Work, a Pound of Raifins of 


fine, five or fix Ounces of Sugar, eighteen or twen- 
ty pretty large Lumps of Marrow, a Dozen Dates 


* 


Mace, with a Pippin or two par'd, and a Couple 
of Pome- waters {lic'd and laid in the Bottom of the 
Diſh before you bake it. N. 

1975 J | Yellow Pudding, . i. 
Cat A TE three Penny white Loaves, then ſcrape 
F them through a Colander, put them into 2 
deep Diſh, and put to them three Pints of Cream, 
and three or four Eggs; add Salt, Cloves, Mace 
and Saffron, three 3 of a Pound of Bect- 


Sewer, three Quarters of a Pound of Dates, Roſe- 
Water, Currants, and Sugar; put to it a little 
Saffron-water. 


1 OY 2 * A 
A 


% 


A Quince Pudding, 


| $58 LD your Quinces very tender, pare them 
O very thin, ſcrape off the Soft, and waſh it well; 
ut to it Sugar, Fowder of Ginger, and a little 
; Cinnamon, then have ready fome Cream; to a 
Pint of Cream you may put three or four Tolks 
Jof Eggs, and then put in your Quince; it muſt be 
pretty thick of your Quince, and ſo you may do it 
you le fl.. ORE 
A Pearl Barley Pudding. ; 


IRST take a Pound of hull'd or Pearl Bar- 
ley well waſh'd, three Quarts of new Milk, 
one Quart of Cream, and half a Pound of double- 
refin'd Sugar, a grated Nutmeg, and ſome Salt; 

mix them well together, then put them into a dee 

Pan, and bake it with brow i Bread; then take i 
out of the Oven, and put into it half a Dozen 
Eggs well beaten, fix Ounces of Beef- Marrow, and 
a Quarter of a Pound of grated Bread. Mix all 
theſe well together, then put it into another Pan, 
bake it again, and it will de excellent. 


UT to a Quart of Cream fix Eggs, well 
4 beaten, but three of the Whites; then ſeaſon 
it with Sugar, Nutmeg, a little Salt, Orange-Flower 
Water, — a Pound of melted Butter; then put 
to it fix Handfuls of French Barley that has been 
boiled tender in Milk; Butter a Diſh, and put it 
in, and bake it. It muſt ſtand as long as a Veni- 


lon Paſty. 


- 
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A Pith Pudding. 


Vo muſt get a Quantity of the Pith of an Ox, 
and let it lie all Night in Water to ſoak out 
the Blood; the next Morning ſtrip it out of the 
Skins, and beat it with the Back of a Spoon in 
Orange-Flower Water, till. it is as fine as Pap; 
then take three Pints of thick Cream, and - boil in 
it two or three Blades. of Mace, a Nutmeg quar- 


tered, and a Stick of Cinnamon; then take half a 


Pound of the beſt Jordan Almonds, blanched in 


cold Water, beat them with a little Cream, and as 
they dry put in more Cream, and when they are 


full beaten ſtrain the Cream from them to the Pith; 


then take the Lolks of ten Eggs, the Whites of 
but two, beat them very well, and put them to 
the Ingredients; then take a Spoontal of grated 
Bread, or Naples Bisket, mingle all theſe together 
with half a Pound of fine Sugar, the Marrow of 
four large Bones, and a little Salt, and bake it in 
Puff; paſte. | | 5 


1 Pippin Pudding. 
BA twelve Pippins tender, and ſcrape them 
clean from the Core, and put in a Pint of 
Cream ſeaſoned with Orange-Flower, or Roſe Wa. 
ter, and Sugar to your Taſte, and put good Puff. 
paſte in your Diſh ; bake it in a ſlack uk and 


grate Loaf Sugar over it before it is quite done. 


Another Way. 


H ving got as much Pulp of boiled Pippins as 
1 you think will make your Pudding, and fix 


Eggs well beaten, the Whites of but three, two 
large Spoonfuls of Naples Bisket _ orated ; 


ſugar it to your Palate ; take the Rind of an Orange 
or Lemon, boiled tender, and beaten in a Mortar ; 


then mix all well together in a Mortar, with a 


Quarter 


1 r 1 
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Quarter of a Pound of freſh. Butter, and put it in 
zour Diſh, with Paſte Top and Bottom. Let it 
not be done too much. © ZH 


n Tealian Pudding 
H Aving a Pint of. Cream, ſome white Mancher 
ter the Bottom of your Diſh, and found the Sides: 


Bread, ten Eggs, and a beaten Nutmeg, but- 
Then cut twelve Pippins in round Slices, and lay in 
the Bottom; 'throw a little Orange- peel over them, 
and fine Sugar; pour half a Pint of Claret over 
them, and then the Pudding; make Puff-paſte 
over it, and it will be. baked in half an Hour ; lay 
the Paſte round the Sides of your Diſh. RY 


* 


A Baked Rice Pudding. 


LANCH the Rice in Water, then boil it in 
Milk with Sugar, Cinnamon, and Salt *till it 
is very thick; let it ſtand 'till it is cold, and add to 
it Eggs according to the Rice, half Whites only 
Put in ſome Currants and Raifins, and a little 
melted Butter, with ſome Sewet and diced Mar- 
row. 


Another Way. 


ET a Quart of Milk, fix Ounces of Rice 

finely powdered, fix Eggs, half the Whites 
only, and half a Pound of | Brag put in the 
Rice when the Milk boils ; let it boil tome Time, 
and then put in the Sugar and Butter, and ſtir it 
well, and when cold, put in the Eggs, then bake 
tt in a Diſh. It muſt be well baked. Put at the 
bottom of the Diſh ſomie Orange Marmalade and 


Marrow. 
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FRIND, or beat half a Pound of Rice to 
Flour ; mix it, by Degrees, with three Pints 
of Milk, and thieken it over the Fire with Care, for 
fear of burning, till it is like a Haſty-pudding, 
when it is ſo thick, pour it out, and let it ſtand to 

cool: Put to it nine Eggs, but half the Whites 


three or four e . of Orange-Flower Water: 
0 


Melt almoſt a Pound of good Butter, and ſweeten 
it to your Taſte. Add Sweetmeats if you pleaſe 
1 Arorber Way, 
GE age Pound of Rice, pick and waſh it 
clean, put to it half a Pound of Sugar, 2 

whole Nutmeg, three Quarts of Milk, break into 
i half a Pound of Butter, then ſend it away to the 
Oven. 3 


A4 Grateful Pudding. 


HAK E fine Flour and grated white Bread, of 
each an equal Quantity, the Whites of four, 
and Yolks of eight Eggs well beaten, put in 2 
ood Quantity of Sugar to diſſolve in as much 
ream as will make it of the Thickneſs of Batter 
for Pancakes; then put in Raiſins of the Sun ſton'd, 
„ and Currants, of each a Pound, or according i 
the Quantity of your Pudding. Then butter the 
* Diſh or Pan well, and bake it; it will be done in 
half or three Quartets of an Hour; when it i 
done, grate fine Sugar over it, and ſerve it up. 


Oatmeal Pudding. 
| 1 AK E a Pint of fine Oatmeal, boil it in nei 


Milk and Cream, a little Cinnamon ant 


Nutmeg, and beaten Mace, and when it is abou 
the Thickneſs of a Haſty-Pudding, take it off, an 
ſtir in half a Pound of ſweet Butter, and 1 


well beaten, with your Bread and Cream, at leaſt 


— 


2 5 We Lapx's Companion. =: 
Eggs, leave out half the Whites, very well beaten, 


and put in two or three Spoonfuls of Sack, and 


make Puff-paſte, and lay round your Diſh, and but- 


ter it very well, and bake it, but not too much. | 


| A baked Bread Pudding, 


V THEN you have got a: ( >: Ola, 
Y boil it with two 1 ray 1 
one Nutmeg, fix Yolks and four Whites of Eggs 


half an Hour together; then gu into-it a Pound of 
Beef-Sewet finely minced, half a Pound of Sugar, 
a little Salt, bake it three Quarters of an Hour 
in a quick Oven. The fame Way boiling without 
Sewet is as good. He ol e 

ht Another Sort. 


GUT of all the Cruſt of a Penny white "at 
and lice it thin into a Diſh with a Quart of 


Cream, ſet it over a Chafing-Diſh of Coals, till 


the Bread be almoſt dry, then put in a Piece of ſweet 
Butter, and take it off, and let it ſtand to be cold z 
then take the Yolks of three Eggs, the Whites of 
one with a little Koſe-Water, Sugar, and Nutmeg; 
ſtir them very well together; then put it in another 


Diſh, butter it, and when it comes out of the Oven, 
grate over it ſome fine Sugar. he 


FR ] Another Sort. 19 5 
14 AK E grated Bread, and as much Ne 


then take ſour Eggs, two Whites, a L 
Quantity of Sugar, wet it with Cream to the Thick- 
nels of Pancake Batter; then put in ſome Raiſins 
of the Sun, and butter your Difh very well, and 


bake it half an Hour; ſtrew over it grated Sugar. 


8 
1 "—W 


64 The Lavy's Cour ANTON. 


his | Another. © e eee 
M I X a Quart of Cream with a Pound of Beef. 


Sewet cut ſmall, and ſeaſon it with Nutmeg, 
Roſe- Water, and Sugar: Then grate two Man- 
chets, and beat ſeven Eo s, and put in half a Pound 
of Currants, mingle all theſe well together, butter 
the Diſh, and bake it not too much ; grate Sugar 
over it when it comes out of the Oven. | 


A Spread-Eagle Pudding. 


FA UT off the Cruſt of three Half-penny Rolls, 
then ſlice them into your Pan; then {et three 
Pints of Milk over the Fire, make it icalding hot, 
but do not let it boil, ſo pour it over your Bread 
and cover it cloſe, and let it ſtand an Hour; then 
put in a good Spoonful of Sugar, a very little Salt, 
a Nutmeg grated, a Pound of Sewet after it is 
ſhred, a 15 — of Currants, wath'd and pick'd, 
four Spoonfuls of cold Milk, ten Eggs, but five of 
the Whites; and when all is in, ſtir it, and mix it 
well ; butter a Diſh. Leſs than an Hour will 
bake it. : 


7 
\ A 
1 


A Green Pudding. 

OIL ſome Mutton, mince it with Beef-Sewet 

ſhred, a little Thyme, Marjoram, and Par- 

fley, and a Handful of Spinach; then mix all 
theſe together with a little grated Bread, and three 
Volks of Eggs, ſome Cream, Sugar, Nutmeg, 
Currants, and a little Flour; then roll it up in 
a Sheep's Caul, and ſo bake it. DT Cee 


A Ratifia Pudding, 


* O UR or Five Laurel Leaves being boiP'd 
A ina —_ of Cream, take them out and break 
in half a Pound of Naples Bisket, half a Pound 


0 


. C55 es pan , .,... 


p in make up With Cream, or new Milk, lay it in 


poibd 
breal 
Pound 


* 
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of Butter, ſome Sack, Nutmeg, and Salt, take it 


off the Fire, cover it up; when it is almoſt cold, 
ut in two Ounces of Almonds blanched and beaten 
ne, and the Yolks of five Eggs, mix all well to- 
ether, and bake it in a modcrate Oven half an 

Roar, ſcrape Sugar on it as it goes into the Oven. 


i 0 R $ 
I A Bacon Pudding. 
is 9 3 % | l 3 a 8. 
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T) O I L a Quart of Cream with a Handful of 


Sugar, and a little Butter, the Yolks of eight 
Eggs, and three Whites, beat together, with three 
Spoonfuls of Flour, and two Spoonfuls of Cream; 
when the Cream boils, put in t e Eggs, ſtirring it 
till it comes to be thick, and put it in a Diſh and 
let it cool; then heat a Piece of fat Bacon in 4 
Stone Mortar, till it comes to be like Lard, take 
out all the Strings from it, and put your Cream to 
it by little and little till it is well mixed; then put 
jome ſome Puff - paſte round the Brim if your Diſh, 
and a thin Leaf at Bottom, and pour it into the 
Diſh. Do the Top Chequer-wiſe with Puff-paſte, 
and let it Hale Half an Gr. 


Petit Puddings. 1 4 


7 E take a Handſul of grated Bread, a 
YY Spoonful of Flour, the Talks of two leger Is. 
a Spoon ful of Orange Flower Water, a Handſu orf 
Beef Sewet, ſhred All very ſmall, a little Nutmég, 


hre and Salt, a Spoonful of Cheeſe Curds; work. It 


well together, and wet it as little as you can, and 


wand Ballsin the Bottom of your Diſh, which miſt 
be well butter'd : Bake them not too much: When 


they are baked put them in another Diſh, with a 


dpoonful of Sack, or White-Wine, melted Butter: 
and Sugar together pour'd on them. 
6 =,” Cheſnut 


Vor. II 
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N e Another. G3. [ba 
A I X a Quart of Cream with a Pound of Beef. 
M Sewet cut ſmall, and ſeaſon it with-Nutme 
Roſe- Water, and r Then grate two Man- 
chets, and beat ſeven Eggs, and put in half a Pound 
of Currants, mingle all theſe well together, butter 
the Diſh, and bake it not too much; grate Sugar 
over it when it comes out of the Oven. | 


54715 A Spread-Eagle Pudding. 
F 91 | off the Cruſt of three Half-penny Rolls, | 


then {lice them into your Pan; then let three 
Pints of Milk over the Fire, make it {calding hot, 
but do not let it boil, ſo pour it over your Bread 
and cover it cloſe, and let it ſtand an Hour; then 
put in a good Spoonful of Sugar, a very little Salt, 
a Nutmeg grated, a Pound of Sewet after it is 
ſhred, a Pot of Currants, waſh'd and pick'd, 
four Spoonfuls of cold Milk, ten Eggs, but five of 
the Whites; and when all is in, ſtir it, and mix it 
well; butter a Diſh. Leſs than an Hour will 
bake it. | 


A Green Pudding. 

OIL ſome Mutton, mince it with Beef-Sewet 
ſhred, a little Thyme, Marjoram, and Par. 
fley, and a Handful of Spinach ; then mix all 
theſe together with a little grated Bread, and three 
. Yolks of Eggs, ſome Cream, Sugar, Nutmeg, 
Currants, and a little Flour; then roll it up in 
a Sheep's Caul, and ſo bake it. 55 


if A Ratifia Pudding. 

F OUR or Five Laurel Leaves being boil' 

nm 1 on of Cream, take them out and break 
in half a Pound of Naples Bisket, half a Pound 


0 


. and bake it in a moderate Oven half an 


W Spoonful of Flour, the Y 


- 


h 
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of Butter, ſome Sack, Nutmeg, and Salt, take it 
off the Fire, cover it up; when it is almoſt cold, 
put in two Ounces of Almonds blanched and beatch 

ne, and the Yolks of five Eggs, mix all well to- 


qt „ 
9 
*& # 


our, ſcrape Sugar on it as it goes into the Oven, 
DOIL al 


* 


I L a Quart of Cream with a Handful of 
D Sugar, and a little Butter, the Yolks of eight 
Eggs, and three Whites, beat together, with three 
Spoonfuls of Flour, and two Spoonfuls of Cream; 
when the Cream boils, put in the Eggs, ſtirring it 


\ 
» 


% 


till it comes to be thick, and put it in a Diſh and 


let it cool; then heat a Piece of fat Bacon in 4 
Stone Mortar, *till it comes to be like Lard, take 
out all the Strings from it, and put your Cream to 
it by little and little 'till it is well mixed; then put 
lome ſome Puff-paſte round the Brim if your Diſh, 
and a thin Leaf at Bottom, and pour it into the 
Diſh, Do the Top Chequer-wiſe with Puff-paſte, 
and let it bake Half an Hour. TO 7: 


py op CE Bt 8 5 „iii | 2 „ | | 
Petit Puddings. 43 2564 


E take a Handful of geared Bread, 4 
oon olks of two Eggs, 

a Spoonful of Orange- Flower Water, a Handſu 'of 
Beef Sewet, ſhred all very ſmall, a little Nutmeg, 
and Salt, a Spoonful of Cheeſe Curds ; work It 
well together, and wet it as little as 18 can, and 


ang f. Wich Cream, er new Milk, l e 
round Balls in the Bottom of your Diſh, which muſt 
be well butter'd : Bake them not too much: When 


they are baked put them in another Diſh, with a, 
Spoonful of Sack, or White-Wine, melted Barter: 


Cheſnut 


a $5 


and Sugar together pour d on them. 
Vor. II * Pop * 


* 


2888 — 


. 
— — mtr by 


Senate tg — wow 


GE ee Ee a EE en ee EE en Pe REN WEEDS FLCUOINES 
— TIT : * 5 R * 
— . — N 


/ N - 
fo 
edt 
#41 
3? 

+43 
48 
141 
16 
Lit: 

Ln 


i 
enn e eee eee 
Diſh, and put in your Stuff: A file . re than 


Chefnat Pudding 

T a Dozen and half of Cheſnuts in a Skil- 

L let of Water, and ſet chem on the Fire, blanch 
and peel them, and when cold, put them in cold 
Water; then ſtamp them in a Mortar, with Orange - 
Flower Water and Sack, *till they are very ſmall; 
mix them in two Quarts of, Cream, and eighteen 
Yolks,of Eggs, the Whites of three or four; beat 
the Eggs with Sack, Roſe Water and Sugar; put 
it in a Diſh with Puff-paſte ; ſtick in ſome Lumps 
of Marrow or freſh Butter, and bake it. 


— , Go. 
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A Sweetmeat Pu —_— 
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* O U muſt put a thin Puff-paſte at the Bottom 
1 of your Diſh ; then have candy'd Orange, 
and Lemon- peel, and Citron, of each an Ounce; 
ſlice them thin, and put them in the Bottom on your 
Paſte; tben beat eight Yolks of Eggs, and two 
Whites, near half a Pound of Sugar, and half a 
Pound of Butter melted; mix and beat all well to- 
gether, and when the Oven is ready, Font. it on 
our Sweetmeats in the Diſh. An Hour or eſs will 


oy 
ake it. iE 47 | 
A fine plain bitked Pudding. 57 + 8 
lai. a e 1 k nien 
AK E a Quart of Milk, and p 


i © v o 
1 Laurel Leaves into it; When it has boiled a 


little take out your Leaves, and with fine Flour 


b 91 | 
ake that Milk into Haſty-pudding, pretty thick; 
hen if in half a Pound of Butter mofe, then a 

uarter of 'a Pound of, Sugar, a ſmall Nutme 
eie kae er Whites of Bags, we 
a 


ten ; mix and ſtir all well together, butter a 


$* Ws. 
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out, and pour over them Sack, Sugar, and But 


67 


. 
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RAIN the Curd of a Gallen of Milk from the 


417 Whey, beat it in a Mortar, with half a Pound 
of Butter; then take {ix Eggs, but three of the Whites, 
beat them very well, . them to the Curd; 
two grated Naples Biskets, or a Half-penny Roll, 
if the e had, with half a Pint of Flour ; 


mix all theſe together, and ſweeten it to 5 


Butter your. Patty-pans very well, fill and bake 
them; let not the Oven be too hot; turn t 


F 


hem 


melted very thick; cut Slips of candy d Orange. peel, 

or Citron, to ſtick up in them; and ſlice blanch'd 

Almonds for thoſe that have not Sweetmeats. 
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Apricot Pudding it] 
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10D * E fix large Apticots very tender, 
4 break them very mall, ſweeten them to your 
Taſte; when they ate cold, add fix Eggs, but 
only two Whites, a little Cream; put it in Puff 
F%%/%/ͤĩ OO OR 


pe % 8 ? A : ” 4 y F. ; al 
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De Ipfwich Almond Pudding. 


TE EP ſomewhat above three Ounces of the 

Crumbof white Bread ſliced ina Pint and half of 
Cream, or grate the Bread; then beathalf a Pound of 
F 2 blanch'd 
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blanched Almonds very fine till they do not glitter, 
with a ſmall Quantity of perfum'd Water; beat up 


the Lolks of eight Eggs, and the Whites of four; 


mix all well together, put in a Quarter of a' Pound 


of white Sugar; then let it into the Oven, but ſtir 
in a little melted Butter beſore you ſet it in; let it 
RR Oo 00G 


Vermicelli Pudding. 


FIVE Ounces of Vermicelli being boil'd in a 
Quart of Milk till it is tender, with a Blade 

of Mace, and a Rind of Lemon or Seville Orange, 
ſweeten it to your Taſte, and add the Yolks of fix 
or eight Eggs, the Whites but of four; have a 
Diſh ready covered with Paſte, and juſt before you 
ſet it into your Oven, ſtir in half a Pound of melted 
Butter, a very little Salt does well; if you have 
no Peels, pdt in a little Orange-Flower Water. 


Hine a Two- penny Loaf, and a Pound of 
1 freſh Butter, 1pread it in very thin Slices, as 


4 


to eat, cut them off as you ſpread them, and ſtone 
half a Pound of Raiſins, and waſk a Pound of 


Currants ; then put Puff - paſte at the Bottom of a 
Diſh, and lay 4 Row of your Bread and Butter, 
and ſtrew a Handful of Currants, and a few Rai- 
fins, and ſome little Bits of Butter, and ſo do till 
your Diſh is full; then boil three Pints of Cream, 
and thicken it, when cold, with the Yolks of ten 
Eggs, a grated Nutmeg, a little Salt, near half 
a Pound of Sugar, ſome Orange-Flower Water, 

adding is going into 
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Ries put it over the Fire in a- Pint of: 
and keep! ſtirring it conſtantly,” that it may; not 
clod nor burn to ; then take' it off, and put it in 35 
earthen Pan, and put to it half a Pound of Butter, 
when it is hot enough to melt, but not 8 5 it 
put to it half a' Pint of Cream,” the Lolks 
eight Eggs, the Whites of but two, put N 
your Palate, put into it the Peel 'of 2 whole Le- 


e of 8 ack. 


| F 25 A Is 8, 4 1 F-Y 9 9 4 4 {4 M © 8 % 
$ k 2 , 3 p. x . 4 pr 8 8 
* 4 3 oa 74 - 4 2 I . 31 4 N 9 K * . SS * # Fi * 


4 OR Rice Pele * 
AKE 4 Quarter of a Pound ice, and 


half a Pound of Raiſins, by of Ric 1115 '@ 


Cloth , allowing a _ deal of Room for the felling 
of your Pudding 


Sauce, pour over it Butter 


ted with Sugar and 


1 
Nutmeg. Len 1 4220 1161 I 7 SHES $2V 83: 4 
ien {3 4 71 Mes 
: Oxford Puddings. | 8 


8 ET grated Bread, picked.Currants, fine ſhred 
Sewet, and Sugar, a. Quarter of a Pound 


NR, and e oe chen break intwo Eggs 
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mon ſhred a ne as poſlible;, Then put it /in Ching 
= s, and boil it. Sie it Wa, melted Butter and | 
- Boil it two Hours: Por 


each; mix 2 together, i 8 in a good deal 'of : 
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| G E T Neat's Feet; being tender boiled, take 
A them from the Bones, and. mince them very 


ſmall, with half as much Sewer as Feet; mix them 
Ber with Sugar, 


1 
98 


Warter of a Pound i Citron and "Orange ped 
minced very fine; then break ſix or eight Eggs, 
Yolks and Whites; take two Handfuls of grated 
Bread, and as mäny Currants as vou hink con 
venient ; mix all theſe together, butter the Bag, tie 
it up, and boil it two Hoyrs, Then ſerve it with a 
ET] CCC ode ined 
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H Op two Pounds of the lean Part of a Leg 
of 'Veal, with as much Beef-Sewet, and beat 

them together in a Stone-Mortar, adding to it half 
a little Gabba e ſcalded, and beat that with your 
Meat; then ſeafon it with Mace and Nutmeg, a 
little Pepper and Salt, ſome ew Gooleberries, 
| Grapes, or Barberries, in the Time of Year. In 
the Winter; put in à little Verjuice; then mix all 
well together, with the Yolks of four or five Eggs, 
well beaten; then wrap it up in green Cabbage 
Leaves; tie a Cloth Over it, boil it an Hour; 
melt Butter for Sauce,  _ 
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2 T. a pound of Veal be ſhred-.very. ſmall, 

with ſour Pounds of Sewet, add a * — Quan- 
tity of Salt and Pepper, grate four Nutmegs: Then 
take a Plate of Cabbage, half boil'd,. beat about a 
Dozen Eggs very well, and mingle all together like 
a Pudding; put it in a Cloth, let it be well boil'd, 
and ſend it up. | : 
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A Spinach Padding. 


Son your Spinach; 'and chop it very fin, 
O or the” Juice will do, mix it with Cream, the 


Yolks of eight Eggs, four Ounces of Bieket, and 


and Salt, then ſet it on the Fire 'till it is ſtiff, but 
do not boil it, then cool it, and bake it in Puft- 
N . 
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4 AQuaking, Pudding, 


7 


four of melted Butter; ſeaſon with Sugar, Nutmeg, 


"OY 1 
Jou may ſtick ſome blanched Almonds upon it, 


Another Way. . 
ET a. Quart of Cream, and beat three or four 


* 


Spoonfuls, with two or three Spoonfuls of 


Flour' of Rice, a Penny Loaf grated, and feven 
Eggs; then put to it a little 9 lower Wa- 

ter, Sugar, Nutmeg, Mace, and Cinnamon; burt- 
ter the Cloth, and tie it up, but not too cloſę; put 


it in when the Pot boils, and boil it an Hour; 


FF . | . . 498 WF, So; © 
then turn it out into the Diſh; ſtick on ir, flice 
Citron, and pour over it Butter, Sack, Orange- 


Flower Water, Lemon-juice, and Sugar. 


1 1 
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A Bread Pudding. 


Quart of Cream muſt be ſet over the Fire to 
{ boil; put into it a Blade or two of Mace, 
eight Cloves, a Bit of Cinnamon, with a little 
Nutmeg, Salt, and Sugar; when it has boiled, 
have ready the Cruſts of two French Rolls cut in 
Slices, and put into it, and let it ſtand till it is 
cold ; then drain all the Cream that the Bread has 
not ſoaked, and rub it through the Colander, put 
in fix Eggs, take out the Whites; then ſtir it all 
together well, ery ur Diſh, and put it in; ty- 
ing it over with a Cloth and Packthread, Little 
more than an Hour will boil it. 


5 Brown Bread Pudding. Af 024 
"YE T half a Pound of Brown-Bread,- and dou- 


0 ble the Weight of it in Beef Sewet, a — 
ter of, a Pint of Cream, the Blood of | a Fowl, a 
whole Nutme g. ſome Cinnamon, . Spoonful of 
Sugar, fix Yolks of Eggs, three Whites ; mix it 
all well together, and boil it in a Wooden Diſh 
two Hours. Serve it with Sack and Sugar, and 


Butter melted. 


A Curd Pudding. 


FAKE: me Curd of a Gallon of Milk, and 
1 whey it well, and rub it through a Sieve ; 
then take fix Eggs, but three Whires, a little thick 
Cream, three Spoonfuls of Granger tions Water, 
one Nutmeg grated, grated Bread, and Flour, of 
each three Spoonfuls, a Pound of Currants and 
ſtoned Raiſins, mix all theſe together; butter a 
thick Cloth, and tie it up in it: Boil it an Hour: 
For Sauce, take melted Butter, Orange-Flower 
Water, and Sugar. . 


A 
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A Pudding of a Calf 's Liver. 


A mince the reſt with Hog's Fat, a third Part 


as much as Liver; ſeaſon them with Salt, Pepper, 


grated Nutmeg, Gloves, and Cinnamon beaten, 


Cives, and ſavoury Herbs; mix theſe with fix 


Volks of raw Eggs, and a Quart of Cream, or 


more, according a8 you lee Occaſion ; e put them 
into Gutg as you do e ings, and boil 


over a ſlack Fire; let them cool in the Liquor they 


aan o 


| A Cream Pudding. 


AKE :a-Quart of Cream, and boil it with 
Mace, Nutmeg, and Ginger quartered, put 
to it eight Eggs, and but four Whites, a Pound 
of Almonds blanch'd, beiten, and ſtrained 
in with the Cream, a little Roſe Water, Sugar, 


and a Spoonful” of fine Flour ; then take a thick 


Napkin, wet it, and rub it with Flour, and tie the 
Pudding up in it ; being boiled, make Sauce for 
it with Sack, Sugar, and Butter beat up thick, to- 
gether with the Volk of an Egg, then blanch 
lome Almonds, flice them, and Tick the Pudding 
with them very thick, and ſcrape Sugar on it. 


' VM Ja Abt pf 44+ H= 9 WV 4 3 | 
A green Pudding f ſweet Herbs. k 
you muſt ſteep a Penny white Loaf in a Quart 


of Cream, with only eight Yolks of Eggs. 


ome Currants, Sugar, Cloves, beaten Mace, Dates, 
ſuice of Spinach, Saffron, Cinnamon, Nutmeg, 
Wweet Marjoram, Thyme, Savoury, Pennyroyal, 
minced very. ſmall,. .and ſome Salt, boil it Wit 
lee Scwet or Marrow. 7 2 
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UT Part of a Calf's Liver into ſmall Dice: 
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| The f LADV's Cour ANION: 
Ne, College Puddings. 
Wk N you have grated a Penny ſtale Loaf, Will 
VVpaut to it a like Quantity of- Beef Se | 
finely ſhred, and a Nutmeg grated, a little Salt 


tome Currants, and then beat ſome Eggs in a little 

Sack, and ſome Sugar, and mix all together, and 

knead it as ſtiff as for Manchet, and fon, cord ih 
the Form and Size of a Turky Egg, but a litth 
flatter; then take a Pound of Butter, and put it in 
a Diſh, and ſet the Diſh over a clear Fire in 2 
Chafing-diſh, and rub your Butter about the Diſh 
till it is melted, put your Puddings in, and cover 
the Diſh, but often turn your Puddings, until they 
are all brown alike; and when they are enough, 
ſcrape Sugar over them, and ferve them hot for a 
. Side-Diſh. ** ] i 1 3 | | W Il. 7 9 . 
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B RE AK an Egg into fine, Flour, and with your 
D Hand work up what you can into as ſtiff a Paſte 
as is poſſible; then mince it as ſmall; as Herbs for 
the Pot, as ſmall as if it were to be ſiſted; then 
ſet a Quart of Milk a boiling, and put in pou 
| Paſte 10 cut as before-mentioned:; put in a little 
Salt, fome beaten Cinnamon, and Sugar, a Piece 
of Butter as big as a Walnut, and keep it ſtirring 
all one Way, *till it is as thick as you would have 
it, and then ſtir in ſuch another Piece of Butter; 
e Diſh, ſtick it all over with 


;- 4 
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and when it.is in th 


— - 


little Bits of Butter. 


A ftewed Pudding. 


Vo muſt grate a Two-penny Loaf, and mi 
it with half a Pound of Beef-Sewet, fine! 


ſhred, and three Quarters of a Pound of Currants 
e an 


" 1 \ 7 N 
; 


we Lnby's Companion. +5 
and a Quarter of a Pound of Sugar, a little Cloves, 


Mace, and Nutmeg ; then beat five or fix Eggs, with 
ice or four Spoonfuls of Roſe Waret, and beat 
all together; and make them up in little round 
Ballack Bigneſs of an Egg, fome round, and ome 
long, in the Faſhion of an Egg; then put a Pound 
of Butter in a Pewter-diſh, and when It is melted 
and thorough hot, put in your Puddings, and let 
them ſtew *till they are brown ; turn them, and 
when they are enough ſerve them up with Sack, 


} 
* 


+ 


Butter, and Sugar for Sauce, 
A A good Plumb Pudding. 


C7 O U muſt take a Pound and a Quarter of 
1 Beef Sewet, after it is skinn'd, and ihred it 
rery fine, then ſtone. three Quarters of a Pound of 
Raifins, and mix with it, and a grated Nutmeg, a 
Quarter of a Pound of Sugar, a little Salt, and a 
little Sack, four Eggs, four Spoonfuls of Cream, 
and about half a Pound of fine Flour ; mix theſe 
well together, pretty ſtiff; tie it in a Cloth, and 
2 Foil fur Hours. Melt Butter thick for 
auce. FOE ON 


"A Cow-Heel Pudding, 


A Fter you have cut all the Meat off of a large 

Cow-Heel but the black Toes, put them 
away, but mince the reſt very ſmall, and fhred it 
over again, with three Quarters of a Pound of 
beet-Sewet, put to it a Penny Loaf grated, Cloves, 
Mace, Nutmeg, Sugar, and a little Salt, ſome 
dack, and Roſe Water: Mix theſe well together 
vith fix raw Eggs well beaten; butter a Cloth, 
and put it in, and boil it two Hours. For Sauce, 
nelt Butter, Sack, and Sugar. 
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| A Rye-bread Pudding, 
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Ak E half a Pound of ſour Rye-bread grated, 
1 half a Pound of Beef Sewet, finely ſhred, 
half a Pound of Currants clean waſhed, half a 
Pound of Sugar, a whole bow” grated ; mix 
all well together, with five or fix Eggs: Butter a 
Diſh : Boil it an Hour and a Quarter, and {ſerve 


x 


it up with melted Butter. 
I Cuſtard Pudding. 7 


Aving a Pint of Cream, mix with it ſix Eggs 
11 well beat, two Spoonfuls of Flour, balf a 
Nutmeg grated, a little Salt and Sugar to your 
Taſte ; butter a Cloth, put it in when the Pot 
ous ; boil it juſt half an Hour, melt Butter for 
auce. 8 5 
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4 Shaking Pudding with Almonds. 


B OIL a Pint of Cream with a Blade of Mace; 
| ſtrow it over with ſome beaten Almonds, a 
little Orange-Flower Water, or Roſe Water; then 
take four Eggs, leave out two Whites, ſtrain the 
Cream, Eggs, and Almonds together; then take 
fome Sugar and ſweeten it, and thicken it with 
grated Bread or Bisket; then take a Cloth, and rub 
it with Flour, and tie it up, and dip it into Roſe 
Water ; then boil it, and when it is boiled eat it 
with Butter, Sugar, and White-Wine, ſtick it with 
blanched Almonds ; 6 ſerve it. 


. 


Turkey 


* 
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Turkey or Capons in Guts. 5 


A FT ER you have roaſted a Turkey or Capon, 
or both, according to the Quantity of Pud- 
dings you would make, cut out the Breaſts, and 
mince them very ſmall ; then cut tome Hog's Fat 
very thin, and put all this into a Sauce-pan with 
two Onions roaſted, and then pounded in a Mor- 
tar, a little ſavoury Herbs, and ſome ſhred Par- 
lley ; ſeaſon all this with the uſual Spices, - add to 
it the Whites of two or three Eggs beaten : Next 
je « of Milk, and having beaten up in 
it the Yolks of a Dozen Eggs, ſet it over a Stove, 
and boil it to a Cream, taking Care that it does 
not curdle ; then mix the whole together, and warm 
it over the Fire, ſo put it into Guts: Then blanch 
them off in Water and Milk, with ſome {liced Oni- \ 
on, When you would ſerve them up, lay a Sheer. 
of Paper rubbed over with Hog's Lard, or other 
Greate, upon a Gridiron,” and the Puddings upon 
the Paper; ſo broil them over a {lack Fire tor fear 
they ſhould break. we 


1 Paddings f Fowls Li vers. We - 
he INCE a Quarter a Pound of Hog's Fat very | 
ke ſmall, with one Pound of Fowls Livers, and 

ith ene Pound of the Fleſh of Capon ; ſeaſon all this 1 
ub With favoury Herbs, Cives, Salt, Pepper, grated f 
oſe utmeg, pounded Cloves, and Cinnamon; add to 4 
it the Yolks of fix raw Eggs, and a Quart of Cream, np 
ith er rather more, as you ſee Occaſion; put it into l 


Guts, then boil theſe hana, in Milk, with tome - 
alt, and ſliced Lemon: Broil them as in the 
I Receipt, and ſerve them with the Juice of 
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IRS J take a Couple of Calves Feet, boil them 

tender, ſet them by ttill they are cold, then 
mince the Meat very {mall ; cut a Penny white 
Loaf into Slices; ſcald a Pint of Cream, ſhred 
about fix Ounces of Beef Sewet very fine; beat 
the Whites of two, and Yolks of five Eggs very 
well, add a Handful of Currants, Salt, Sugar, 
and Nutmeg ; then take a Caul of a Breaſt of 
Veal, and fold like a Sheet of. Paper, leaving one 
End open ; fill the Caul with the'Pudding, putting 
in a good Quantity of Marrow with it; then few 
it up in a Cloth, and boil it for about two Hours : 
When it is boiled, lay it on Sippets with Butter, 
Sugar, and Verjuice, or Sack, (inſtead of Verjuice) 
ſtick it with Orange, Citron-peel, and blanch'd 
Almonds, | „ . | 


A Pear Pudding. * | 


T AK E a Capon, half roaſt it, take the Meat 
from the Bones, ſhred it {mall with Sewet, 
add to it half the Quantity of grated Bread, a 
Couple of Spoonfuls of Flour, Sugar, Cloves, 
Mace, and Nutmeg beaten, according to Ditcre- 
tion ; add half a Pound of Currants, the Pulp. of 
half a Dozen Pears bak'd, the Volks of a Couple 
of Eggs, and as much Cream as will make it into 
a Paſte ; then make it up into the Shape of a 
Pear, and ſtick a ſmall Stick of Cinnamon in the 
{mall End for a Stalk, and a Clove in the Top. 


Marrow Puddings in Skins. | 


UT the Crumbs of four French Rolls into 

Slices, and put them in an earthen Veſſel or 
Sauce-pan, with half a Pound of coarſe Bisket; 
then {er over the Fire two Quarts of Milk, make 


it Blood-warm, pour jt over your Bread and Milk 
# through 


W chrough a Colander with a Wooden Ladle. Take 


2 Pound of Marrow and mince it, put to it five 
Eggs, beaten up very fine, and ſtrained thro? a 
Strainer or Cloth, to keep our! the Treads; then 
mix the Marrow, beaten E ggs and Bread all toge- 
ther. Seaſon the whole with Sugar according to 
your Liking, as you do another Pudding, ſcrape ig 
| half an Nutmeg,” add two or three Spoonfuls of 
Roſe Water, a Quarter of a Pound of Almonds; 
beaten as fine as'a Paſte, in a Marble Mortar, with 
a little Salt; mix all theſe Ingredients very fine 


together ; then have ' ſmall Ox Guts, very well 
7 cleaned, and the Infides turned out: Make a {ſmall 
: Funnel that will hold a Quarter of a Pint, with 


a Tail about five Inches long, all of a Wideneis, 


5 ſo that it can eaſily go Into the Guts; the Mouth of 
d the Funnel muſt not be above two Inches deep, be- 


Thumb into the Guts. Cut the Guts a Yard long, 
and fill them with your Ingredients; tie them in 
Span long, the two Ends of that Span long tied 
together: Then tie in the Middle ot the Spans to 
the Ends, ſo that you will have two Puddings in 
each Piece; take Care to keep them lank, not filling 


oh, 

* them too full; put them over the Fire in a large 
of bras Diſh of Water, and boil them gently a Quar- 
le ber of an Hour, turning them with your Skimmer 
to that the Marrow riſe not to one Side; then take 


them out, lay them on a Colander till cold, but 


above three Days or four ; therefore, take Care to 
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cauſe you muſt thruſt your Meat through with your 


turn them in the Cooling. In the Winter they will 
keep a Week or more, but in the Summer not 


make your 2 according to your Occaſion. 
nto About an Hour before you want them, place them 
or in a e with a little Butter, put them over 
; ue Fire till they fry as yellow as Gold; when one 
ake Lide is yellow, turn the other down, or you may 
ſilk bat them in the Mouth of an Oven. When you. 


ſerve, 


i 
b 
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8 _ The Lapy's Cour ANION. 
ſerve, cut them aſunder. They are proper for a little 
Di ih, or Plate, for a ſecond Courſe. 

They will be proper likewiſe for garniſhing x 
boiled Pudding or Fricaſey of Chickens for the oF 
Courſe. OTE On TINT, 

A Prune Pudding. 


A/TAKE a thick Batter as for Pancakes; then 
| put into it a Pound of Prunes, {ome Nut. 
meg, and bearen Ginger; tie it in a Cloth, and 
put it into boiling Water, and let it boil an Hour 
and Half: When enough, turn it out into a Diſh, 
and pour over it melted Butter and Sugar. 


An Oatmeal Pudding, 


A Pint of Oatmeal once cut, a Pound of Sewet 
ſhred fine, the like Quantity of Currants, 
and half as many Raifins being got, mix all together 
with a little Salt; then tie it in a Cloth, allowing 
Room for its ſwelling, and put-it into boiling Wa- 
ter, and let it boi] three Hours. 


Almond Puddings iu Skins. 


ET two Pounds of Beef Sewet, or Marrow, 
ſhred very 1mall, and a Pound and half of 
Almonds blanched, and beaten very ſmall with 
Roſe Water; one Pound of grated Bread, a Pound 
and a Quarter of fine Sugar, a little Salt, one Ounce 
of Mace, Nutmeg, and Cinnamon, twelve Yolks 
of Eggs, four Whites, a Pint of Sack, a Pint and 
Half of thick Cream, ſome Role and Orange-Flow- 
er Water; boil the Cream, and tie a little Saffron in 
a Rag, and dip it in the Cream to colour it. Firl 
beat your Eggs very well, then ſtir in your Almonds; 
then the Spice and Salt, and Sewet, and then mix 
all your Ingredients together ; fill your Guts but 
half fall, put ſome Bits of Citron in the Guts 0 
| == EE. 1 
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you fill them. Tie them up, and boil them about 


White Puddings with Currants. 


O three Pounds of grated Bread take four 
"= Pounds of Beef DSewet finely ſhred, _ two 
Pounds of Currants, Cloves, Mace, and Cinnamon, 


n of each half an Ounce, finely beaten, a little 
. Salt, a Pound and half of Sugar, a Pint of Sack, 
d a Quart of Cream, a little Roſe Water, twent! 

ur Eggs well beaten, but half the Whites; mix al 


theſe well together, and fill the Guts half full: 
Boil them a little, and prick them as they boil, to 
keep them from breaking. Take them up on clean 
Cloths. 1. „ 


et Black Puddings. > 
tk OIL all the Hog's Harilet in about four or 


five Gallons of Water *till it is very tender, 
Na. then take out all the Meat, and in that Liquor 
ſteep near a Peck of Grotts, put in the Grotts as it 
boils, and let them boil a Quarter of an Hour; then 
take the Pot off the Fire, and covet it up very 
cloſe, and let it ſtand five or fix Hours; chop two 
ow, or three Handfuls of 'Thyme, a little Savoury, 
F of WI fome Parſley, and Pennyroyal, ſome Cloves, and 
with Mace beaten, and a Handful of Salt; then mix all 
und WM theſe with half the Grotts, and two Quarts of 
unce Blood; put in moſt of the Leaf of the Hog; cut 
| it in ſquare Bits like Dice, and ſome in long Bits; 
and i fill your Guts, and put in the Fat as you like it; 

Jow- fill the Guts three Gen full, put your Puddings 
-on in into a Kettle of boiling Water, let them boil, an 
Firſt Hour, and prick them with a Pin to keep them 
from breaking. Lay them on clean Straw when 

n mix you take them uv ß. pres: 


Yor. I. G The 
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The other half of the Grotts you may make in- 
to white Puddings for the Family; chop all the 

Meat ſmall, and ſhred two Handfuls of Sage very 
fine, an Ounce of Cloves and Mace finely beaten, 
and ſome Salt; work all together very well with 
a little Flour, and put it into the large Guts; boil 
them about an Hour, and keep them and the 
Black Puddings near the Fire till uſed. 


Another Way. 


T) U T to half a Pint of Oatmeal eight Pints of 
new Milk, ſteep it all Night, or boil it to the 
Thickneſs of Pudding; then put it to eight Pints 
of grated Bread, and four Eggs, a little Salt, Cloves, 
and Mace, ſome Sage, and Pennyroyal, and ſome 
{weet Herbs, mix them together ; then take a Pint 
and half of Blood, and ſtrain it into it, and if it 
be not ſoft .enough, put in ſome more Milk, with 
half a Pound of Beef Sewet finely ſhred, one Pound 
and half of Lard cut into long Pieces; fill them, 
and give them one Boil, then take them up, and 
9 15 them with a Pin, and put them in again, 
hp I enough, You may put Cream inſtead 
of Milk. | * 


For two other Ways of making Black Puddings, ſee 
Vol. I. Pages 323, 324. 


Bird, Beef, and Mutton Puddings are 57 good 
and favoury, the Materials being firſt well fea 
ſoned with Pepper and Salt, then rolled up in good | 
Puff- paſte, and boiled in a Cloth. 70 


Apple Puddings and Dum * are made after 
the ſame Manner, and boiled; but I have known 
them ſometimes baked, and are uſed in that Way 
at the Table of one of the firſt Peers of England, 


who is a great Lover of them, 4 


8 
* 
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ALent- Pudding. 
T AK E a Quart of Cream, boil it a little with 
1 two or three Blades of Mace; take it off 
the Fire, put in the Lolks of eight Eggs, and the 
Whites of but four, half a Pound 5 Raiſins of 
the Sun ſtoned and ſlit, and half a Pound of Sugar, 
and a Piece of Butter; ſtir all well together, then 
wet a Linnen Cloth in Milk or cold Water, butter 
it on the Infide, and ſtrew it with Flour ; then put 
in the Compoſition of the Pudding, tie it up cloſe 


e | 

ts and boil it, ſerve it up with melted Butter and 
85 V 1 

2 -  Noddy Puddings. 
it F. RS T blanch ſome Almonds, beat them fine, 
th with a little Roſe Water, ſtrain them thro' a 
nd Cloth with ſome Cream, boil it up, then let it 
m, ſtand till it is almoſt cold again, then beat ſome 


Eggs, ſweeten them with Sugar, and Roſe Water, 
tie them up in little Bags ; boil them in Water for 
half an Hour; make a Sauce for them with melted 
Butter, Roſe Water, and Sugar. 5 


F make 4 Haſty Pudding in a Bag. 


OU may boil a Pint of thick Cream with a 

Spoonful of Flour, ſeaſon it with Nutmeg, 
dugar, and Salt, wet the Cloth, and flour it, then 
pour in the Cream, being hot, into the Cloth, and 
when it has boiled, butter it as a Haſty Pudding. 
lt it be well made, it will be as good as a 


Cuſtard. - 


* 


— 
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| Another Plumb- Pudding. 
CHRED a Pound and half of Sewet very fine, 


O and ſift it; add a Pound and half of Raifins of 
the Sun ſton'd, fix Spoonfuls' of Flour, and as ma. 
ny of Sugar, the Volks of eight Eggs, and the 
Whites of five, beat the Eggs with a little Salt, tie 
it up cloſe in a Cloth, . boil it for four or five 
m_—_ 71}. rn Yo 
; A rare Pudding either to bake or boil. 
LITAVING beat a Pound of Almonds very 
11 fine, with Roſe Water and Cream, add the 
Volks of five, and the Whites of but two Eggs, 
and a Pound of Beef Sewet minc'd very fine ; make 
it as thin as Batter for Fritters, mixing it with 
Cream; ſeaſon it with Salt, Sugar, and Mace; 
then bake it, or boil it, as you pleaſe, ſtrew Sugar 


* 


over it, and ſerve it up. . 
| To make Puddings of ſeveral Colours. 
DROVIDE half a Dozen Wooden Diſhes 
with Covers to them; butter the Infides of 
them; fill one of them with the Ingredients ot a 
Quaking Pudding, which make thus: Slice a Man- 
chet, and ſcald it with a Pint of Cream; then put 
to it a Pound of blanch'd Almonds, pounded ſmall 
with Roſe Water, with a Quarter of a Pound of 
Dates, 1liced and cut ſmall, a Handful of Currants 
boil'd, and ſome Marrow minc'd ; beat theſe toge- 
| ther, and ſeaſon them with Salt, Nutmeg, and 
Sugar, adding the Yolks 'of half a Dozen Eggs: 
One of your Diſhes being fll'd with theſe, put on 
the Cover, and tie it on with a Cloth; then co. 
lour ſome of the ſame Pudding with Spinach, an 
tie that up as the former ; then mince Cowllipsi 
and mix that with another Part of your Pudding, 
and tie that up ; mince a Handful of _ J un 
: lO 
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Violets, and do the like by another Diſh: but 
after theſe Flowers are minc'd, they muſt be 
dunded in a Mortar, and the Juice muſt be mixed 
with the Batter; when they are boil'd, take them 

out of the Diſhes, lay them in a large Diſh; {hcl 
them with Suckets, and pour over them Butter, 
Vinegar, Roſe. water, an et 5 E Sogar 


over 1 and ſerve them up. i 2793 

E A T an Ounce of Cochineal very fine, put l it 
B. in a Pint of Water in a Skillet, and a uar- 
ter of an Ounce of Roach-Allam; boil: it till the 


gp „„ 
#4 & + 


A colouring Liquor far OE 


. Goodneſs is out; ſtrain it into a Phial, with” two 
"th Ounces of fine Sugar, and it will keep at leaſt ſix 


n 


a P "OM Fs 
A E- > & 22 


* 
* 


7 Spoonful Padding, 4 


TR a Spoonful of Flour, a 1 of 
Cream, or Milk, one Egg, ſome Nutmeg; 
and Ginger, with a few 7 Ouran you will ; mix 


of a Diſh, tie it in a Cloth, and boil it half an Hour: 
Man- Serve | it with melted Butter and Sugar. Aſter the 
n put lame Mauer vou _ make ſeveral. 9-404 cn. 
* 

n FLORENDINES, 6 
toge⸗ 1 did 80 8 woe 
3 and To make. a Elorendine, ud 01 55 % 


Eggs: 
1 1 A Ak E two 8 of Yr et Carts, a 3 
n co- of blanch'd Almond s fnely pounded half a 
L and Pound of Currants, a lirtle Roſe Water; and Sugar 
wIlips, M 2 your Palate; mingle theſe, opal dagen. g 5 
dding Hrs e a 8 Fat mall. Fay Pu 

July _ paſte 


Flowers, and do t the like by another z then mince- 


all together; then put it into a little round wooden | 
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three 
Oyſters, and forty or fiſty Forc'd-Meat Balls, and 
Lemon par'd and LF in a Quarter of a Pint 
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aſte on the Top and Bottom of the Diſh, and 
ake it in an Oven moderately heated. , 


Ta Florendine of Oranges or Apples. | 


UT half a Dozen Seville Oranges in two, 

CA ſave the Juice, take out the Pulp and lay them 
in Water for twenty-four Hours, ſhift them three 
or four Times; then boil them in three or four Wa. 
ters, in the fourth put to them a Pound of fine Su- 
gar and their Juice: Boil them to a Syrrup in an 
earthen Pot. When you uſe them cut them in 
thin Slices. To ten Pippins pared, quartered, and 
boiled, up in Water and Sugar, put two of theſe 
Oranges, lay them on your Puff-paſte in a Diſh, as 


befor S 


A Florendine of Rice. 
OIL half a Pound of Rice in fair Water 


till it is kg tender, then put to it a Quart of 
Milk or Cream, boil it till it is thick; and ſeaſon it 


with ſweet Spice and Sugar, beat eight Eggs very 


well and mix with it. Add to it half a Pound of 


Currants, half a Pound of Butter, and the Marrow 


of two Bones, three grated Biskets, Sack, and 
Orange-Flower Water; baving covered. your Diſh 
with Puff. paſte, put in your Mixture and bake it. 


A Florcndine Magiſtral. 


U thin Slices of a Leg of Veal, like Scotch 
4 Collops, beat them with a Knife on both Sides; 
ſeaſon them with Salt, Pepper, Cloves, and Mace. 
Cut as many thin Slices of fat Bacon, roll them 
up and fr them into your Pye-Diſh. © Add two or 

Shalots and two or three Anchovies, ſome 


of "Gravy, half a Pint of ſtrong Broth, and halt 


a Pint 


\ 


* C3 
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a Pint of White-Wine; cover it with Puft-paſte 


and bake it. 
A Steak Florendine, 


AK E a Leg or a Neck of Mutton, cut it 
into Steaks; ſeaſon it with Nutmeg, Pepper, 

and Salt : Put it into a Diſh with three or = 
Shalots, a Bunch of ſweet Herbs, two or three 
Anchovies, twenty Balls of Forc'd-Meat, half a 
Pint of Claret, as much fair Water ; put in half 
a Pound of Butter; cover it with Peepaſte: ſo 


bake it. + e 
A Florendine of a Kidney of Veal. 


V O U muſt ſhred the Kidney, Fat and all, 
with a little Spinach, Parſley, and Lettuce, 


three Pippins, and ſome Orange-peel ; ſeaſon with 


Spice and Sugar; put in a good Handful of Cur- 
rants, two or three grated. Biskets, Canary, or 
Orange-Flower Water, and two or three Eggs; 
mix them well together, put them into a Diſh co- \ 
8 with Puff-paſte, lay on the Lid and garniſh 
me Rim. | FM 


" make a Florendine of Eggs. 


BO. twenty Eggs hard, mince them ſmall 
with two Pound of Beef-Sewet, ſeaſon theſe 
with a Quarter of an Ounce of Cloves and Mace, a 
Nutmeg, and a Quarter of an Ounce of Cinna- 
mon finely powder d; put to them a Quarter of a 
Pound of Dates minced {mall, a Pound and half of 
Currants, and half a Pound of fine Sugar, mince 
ſome Lemon-peel ſmall, mix all well together with 
a quarter of a Pint of Rofe-Water, and ſome Salt, 
put it into your Diſh, bake it; when it is drawn, 
heat a little Water, beat up-half a Pound of But- 
ter thick, ſweeten with a Ouanes of a Pound of 

* OS Sugar, 
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Sugar, ſqueeze in the Juice of a Lemon, pour them 


- «at 


on it, and ſerve it up. 


An Almond Florendine. 


rr Pena of Jordan Almobds Bande 


J and beaten in a Mortar, with a little Orange- 
Flower Water; take the Volks and half the Whites 


of eight Eggs beat with a Quarter of Pint of Sack, 


half a Pint of Cream, half a Pound öf freſh But- 
ter melted, a Pound of  Currants, as much Sugar 
as will iweeten it to your "Taſte, a Quarter of a 
Pound of Marrow ſeaſon'd with beaten - Cloves, 
Mace and Nutmeg ; you may put-in candy'd Lemon 
and Citron Peel: Mix it well together, make Puff. 
paſte on the Top and Bottom, and bake it in a 
{lack Oven not too much. 7 SLE e 2 


mm » by 
„ 
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TANEZEY S. 
A Tanzey. WP”, 


TAKE a Peck of Spinach, a little Tanzey, 
and about three Quarters of a Pint of Cream, 
fifteen Eggs, and take out five of the Whites, and 
take a tmall Nutmeg grated, and a Penny Loaf 
grated, or ſomething more if it be ſmall, and near 
a Quarter of a Pound of Sugar; ſtrain your Eggs, 
and fift your Bread, and when you have mix'd all 
together, butter a Skillet, and ſet it over a {oft 
Fire, and ſtir it *till you think it is pretty thick, then 
have ready your Frying-pan, over a flow Fire, for 
Fear of burning, with a Bit of Butter melted, and 
pour in your 'Tanzey, and ſtir it all ane Way, ill 
vou think it will be ſt iff | enough, then flat it down 
cloſe with your Spoon, and let it ſtand ſtill a little 
while to grow together, only ſhake it a little oft 


* x 


put your Tanzey in it, and kee 
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to keep it from ſcorching, and turn it with a Pie- 

plate, and it will ſoon be enough. 2466 
Another Tanzey, | 


Ll ” 


* 


HEN you have beat ten Eggs very well, 
put them to a Pint of Cream,  fealoned with 
Nutmeg, Sugar, and Salt, then green it with Spi- 
nach and a Bit of Tanzey; as ſoon as you put the 
Juice of the Herbs to it, with which you muſt make 
it very green, {et it over the Fire, the Skillet being 
firſt butter' d, and when it is thickened enough, have 
a Diſh ready to put it in, and bake it. 


5 Another Tanzey. 5 : 
RAT E half a Pound of Naples Biskets, 
J then take cighteen Eggs, half the Whites, one 
Nutmeg grated, put the Sugar to the Eggs, and 
ſtrain it to your Bisket, with four or five Spoonfuls 
of Sack, and half a Pint of Cream; then colour 
it with the Juice of Spinach, or green Wheat, and 
a little Tanzey ; then take a Sauce-pan, butter it, 

* keep it ſtirring over 
Charcoal or Wood-Coal, *till it be very thick; then 
have a Diſh juſt big enough for it, and that muſt 
be butter'd every where, or it will ſtick and melt the 
Diſh ; then put your Stuff in the Diſh over the 
Coals, with a gentle Fire not to bubble, but to 
harden; cover it with a Butter- pan, and when it is 
enough turn it on the Plate, and ſet that on the 
Coals. When it is enough, ſerve it up with Orange 
quartered, and ſtrew'd Sugar. RES - 
| Anotber Tanzey. 


aft 


GET nin Eggs, but half the Whites, and 


AI beat them well together, put refin'd Sugar to 
them, and ſtrain it; then add half a Pint of Cream, 
and as much Juice of Spinach, or Wheat, as will 
colour it, with a little Tanzey, two Naples Biskets 
grated, a Nutmeg, and fix Spoonfuls of Sack; 


let 
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tet the Biskets ſoak ſome Time; then take your 
Sauce-pan, and put in ſome Butter, and warm it 
over the Fire, and do it round the Sauce-pan . 
then put in the Stuff and ſtir it over a Charcog] 
Fire; when it is thick enough, put it into a Diſh 
that will juſt hold it, and cover it with a Plate, 
and put it over your Stoves, not to boil, but hard. 
en. When you think it is ſtiff enough, turn it on 
the Plate and ſerve it. 1333 On 


Gooſeberry Tanzey. 4 
DICK a Quart of green Gooſeberries, and 


boil them in half a Pound of new. Butter in a 
Frying-pan, *till they be well coddled ; then pour 
into them the Yolks of fixtcen Eggs, well beaten, 
with half a Pint of Cream, and as much Sugar as 
will ſweeten it to your Taſte ; then boil it as you 
would a Tanzey, and when baked ſtrow over it 
Roſe Water and Sugar; ſo ſerve it. 


To make a Tanzey without frying. 


IX with half a Pint, or a little more, of 
YA the Juice of young Spinach, a Pint of thick 
ſweet Cream, and add a little grated Bread, fifteen 
Eggs, only fix of the Whites, ſweeten it to your 
Taſte, and ſtir it in a Skillet ; butter the Skillet a 
little, put it over a gentle Fire, 'till it be ſomewhat 
thicker than butter'd Eggs; then lay it upon a 
warm Plate, and ſet it upon a few Coals, and with 
a Spoon make it of what Thickneſs you pleaſe ; 
then let it ſtand and harden a-while, then turn it 
upon another Plate, and let it ſtand a-while on 
that Side; if you have no Lemon, put a little Ver- 
juice, Butter, and Sugar upon it, and ſerve it up. 
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be 


White Pot. 


5 T A K E three Pints of new Milk, or Cream, the. 


Volks of five Eggs twoWhites, beat them with a 
little Roſe Water, Nutmeg, two or three Spoonfuls 
of white Sugar, ſlice half a white Loaf very thin 
in the Milk, and when *tis a little ſteeped, break 
it with your Hands; then put in your beaten Eggs, 


and break it a little more; then put in a little Bit 
E of tweet Butter on the 'Top, or Marrow if you 


pleaſe ; ſcatter a few Raiſins on the Top, you 
may put Puff-paſte round the Diſh : Bake it half 
an Hour in a flow Oven. 


. es. ES 
A Pound of Rice being boil'd in two Quarts of 
Milk, *till it is tender and thick, beat it well 


in a Mortar with A 9 of a Pound of blanch d 
Almonds, then boil two Quarts of Cream with 


Ol 


A Crumb: of white Bread and Blades of Mace; mix: 
ick all together with the Lolks of eight Eggs, ſome 
teen Roſe Vater, and ſweeten it with Sugar to your 
out i Taſte; cut ſome candy'd Orange and Citron Peels 
ct a chin and lay it in when it is in the Oven. Let 
hat I not the Oven be too hot, for if it be it will ſoon 
00.3 e 
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PAN. 
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GE AS ON two Quarts of fine Flour, and half 
a Dozen Eggs, leaving out half the Whites 
with Cinnamon, Cloves, Mace, Nutmeg, and a little 
Salt, make it into a Batter with Milk; beat and 


mix it all together, and put in half a Pint of Sack; 


put your Pan on the Fire with ſome Butter, and 

When it is hot, put in your Batter, and run it thin 
over the Bottom of your Pan, ſupplying it with lit. 
tle Bits of Butter; toſs it very often, and fry it 
r 


Pancakes Royal. | 
JON 7 2 © IMLES 3% 
EAS ON half a Pint of Cream, half a Pint 
Jof Sack, che Volks of eighteen Eggs, and half 
4 Pound of fine Sugar, with beaten Cinnamon, 
Nutmeg, and Mace; beat and mix all theſe: Then 
put in as much Flour as will make it ſtiff” enough 


to run thin over your- Pan; let your Pan be hot, 


anchfry them in clarified Butter. This Sort of 
Pancakes will not be criſp, but are very good. 


4 4 4 þ 
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AKE a Pint of Cream, and eight eg, 
Whites and all, a whole Nutmeg grated, anda 
little Salt ; then melt a Pound of rare Diſh Butter, 
and a little Sack: Before you fry them, ftir it in, 
it muſt be made as thick with three Spoonfuls of 
Flower, as ordinary Batter, and fried with Butter 
in the Pan, the firit Pancake but no more: Strew 
Sugar; garniſh with Orange, turn it on the Back- 
* fide of a Plate. | | 


Apple 


1 2 j % 1 8 * | "A 1 oy 8 7 . vn | 


Bo Apple Pancakes, 


AR E your Apples, cut them in round Slices, 
fry them in freſh Butter, beat up twenty Eggs 


in a Quart of Cream; put in Ginger, Nutmeg, 


and Cinnamon beaten, of each two Drams, powdered 
Sugar fix Ounce- pour the Batter on them, fr 
them, ſprinkle them with Roſe Water, and. dull 
chem with rr... nh 


Rice Pancakes. 


Quart of Cream, and three Spoonfuls of 

Flour of Rice, being boil'd as thick as Pap, 
ſtir in half a Pound of Butter, a Nutmeg bovis 4 
then pour it out into an earthen Pan, and when it 
is cold, put in three or four Spoonfuls of Flour, a 
little Salt, ſome Sugar, nine Eggs well beaten, 
mix all well together, and fry them in a little Pan, 
with a ſmall Piece of Butter. Serve them. up four 
or five in a Diſh. | PR | 


To make fine Pancakes fried without Butter or 
| Lard. | 


1 T fix new. laid Eggs be well beat in a Pint of 
Cream, with a Quarter of a Pound of Sugar, 
one Nutmeg, or a little beaten Mace, and ſo much 
Flour as will thicken all as much as ordinary Pan- 
cake-Batter: Your Pan muſt be heated reaſonably 
hot, and wiped with a clean Cloth ; that done, 
put in your Batter as thick or thin as you pleaſe. 


o 


FRITTERS. 
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Fritters. 


R well ſome of the fineſt Flour before the 

Fire, and mix it with a Quart of new Milk, 
not too thick, fix or eight Eggs, a little Nutmeg, 
and Mace, a little Salt, Sack or Ale, beat them 
well together, make it pretty thick with Pippins, fo 
iry them dry. ER , 


Another Way. 


P UT to half a Pint of thick ſweet Cream, four 
Eggs well beaten, a little Brandy, ſome Nut- 
meg, and Ginger; make this into a thick Batter 
with Flour : Your Apples muſt'be Golden-Pippins, 
* and cut in thin Slices, dip them in the 
atter, and fry them in Lard : It will take up two 
Pounds of Lard to fry this Quantity. 5 


Apple Fritters. 
EAT the Yolks of eight Eggs, the Whites of 


but four, well together, and ftrain them into 
a Pan; then take a Quart of Cream, warm it as 
hot as you can endure your Finger in it ; then put 
to it a Quarter of a Pint of Sack, three —_ of 
a Pint of Ale, and make a Poſſet of it; when your 
Poſſet is cool, put it to your Eggs, beating them 
well together; then put in Nutmeg, Ginger, Salt, 
and Flour to your liking : Your Batter ſhould be 
peetfy thick; then put in —_— ſliced or ſcraped ; 
a, them in good Store of hot Lard with a quick 

ire. | 


Curd 
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Curd Fritters. | l 


Aving a Handful of Curds, and a Handſul of 
Flour, and ten Bags well beaten and ſtrained; 
ſome Sugar, and ſome Cloves, Mace, and Nutmeg, 
a little Saffron, ſtir all well together, and fry them 
in very hot Beef Dripping ; drop them in the Pan 
by Spoonfuls, ſtir them about *rill they are of 2 
fine Yellow brown; drain them from the Sewer, 
and {crape Sugar on them, when you ſerve them 


| up · 


Fritters Royal. = 


AK E a Poſſet with a Pint of Sack and new 

Milk; then take the Curd from the Poſſet, 

and put it into a Baſon, with half a Dozen Eggs; 
ſeaſon it with a little Nutmeg, beat it very well 

together with a Wisk, adding Flour to make it as 

thick as Batter uſually is for that Purpoſe ; put in 

ſome fine Sugar, and fry it in clarifie Beet Sewet ; 

make it hot im the Pan before you put it in: Serve 
it for a Side Diſh, or a ſecond Courſe Diſh. 


= Skirvet Frittees.: | 1965510 
E take a Pint of the Pulp of Skirrets, and a 


into Spoonful of Flour, the Yolks of Eggs, Su- 
t a8 gar, and Spice ; make it into a thick Batter, then 
put ey them out in Fritters, and ſerve them for a Side 


Diſh, 8 
White Fritters. 


= H Aving {ome Rice, waſh it in five or fix ſeve- 
_ ral Waters, then dry it very well before the 


kite: Aſter this pound it in a Mortar, and ſift it 
tro a Lawn Sieve, that it may be very fine; you 
muſt have at leaſt an Ounce of it. Then put it 
to a Sauce-pan, and wet it with Milk, and when 
4 is well incorporated with it, add to it another 
Mint of Milk; ſet the whole over a Stove, and _ 

are 
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Care to keep it always moving: We likewiſe put 
to it the Breaſt of a roaſted Pullet, minced very 
ſmall, a little Sugar, ſome candy'd Lemon: peel 
grated, and keep it over the Fire *till it is al moſt 
come to the Thickneſs of a fine Paſte. Flour 2 
Peel very well, pour it out upon it, and ſpread it 
abroad with your . : When it is quite 
cold, cut it in little Morſels, taking Care that they 
ſtick not to one another, flour your Hands, rol) 
up your Fritters very handſomely, and fry them 
in Hog's Lard. When you are going to ſerve, 
put to them a little Orange-Flower Water, and 
ſtrew ſome Sugar upon them; ſo ſerve them in 
Plates or little Diſhes : They may ſometimes be 
uſed for Garniſhing. 


Water Fritters. 


%. 


DT into a Sauce-pan ſome Water, a Bit of 
Butter as big as a Walnut, a little Salt, and 

| ſome candy'd Lemon-peel, minced very {mall 
Make this boil over a Stove, then put in two good 
 Handfuls of Flour, and turn it about by main 
Strength, *till the Water and Flour be will mixed 
| together, and none of the laſt ſtick to the Sauce. 
pan 5 then take it off the Stove, put into it tie 
| Yolks of two Eggs, mix them well with it conti 
nuing to put in more Eggs by two and two at 
a Time, *till you have put in ten or twelve, and 
| your Paſte be very fine. Then drudge a Peel thick 
with Flour, and dipping your Hand into Flout, 
take out your Paſte Bit by Bit, and lay it on tbe 
Peel ; when it has lain a little while roll it, and 
cut it into little Pieces, taking Care that they flick 
not to one another; a little before you are going 
to ſerve, fry them in Hog's Lard, and when Jol 
have laid them in the Diſh, throw ſome Sug 
and Orange-Flower Water upon them, and fers 
them up in Plates or ſmall Diſhes, We 


t 
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we make Broth Fritters the ſame Way, only make 
uſe of Broth inſtead of Water. 

. Syringed Fritters, 
A K E about a Pint of Water, and a Bit of 
Butter, the . of an Egg, with ſome 


ite green Lemon: peel ralp'd, preſerved Lemon-peel, 
ey and crifp'd Orange-Flowers, put all together in a 


Stew-pan, over the Fire, and when boiling, throw 
in ſome fine Flour, keep it ſtirring, put in it by De- 
rees more Flour till your Batter be thick enough: 
hen put it in a Mortar with Almonds pounded, 

or bitter Almonds, Biskets, two E288, Yolk and 
White: Temper it with Eggs farther, *till your 
Batter be thin 500 f. to be 7 75 Fill your 
Syringe, and your Hog's Lard being hot, ſyringe 
r Fritters in it, to make of it a true Lover's 


our 
Knot; and being well coloured, ſtrew them with 
Sugar; ſerve them up hot for a dainry Di. 

At another Time you may rub a Sheet of Paper 
with Butter, over which you ſyringe your Fritters 
and make them in what Shape yo lea e, 4 


Ae 


* Hog's Lard being hot, turn the P Aper t 


þ 


4 


— 


4 — - 


down over it, and your Fritters will eaſil 


drop o 
When fried ſtrew them with Sugar and glaze thein. 
Vine Leaf Friters. 
( E T the ſmalleſt Vine Leaves you can, and 


I having cut off the Seat Stalk; put them in a 
Diſh with tome French Brandy, green Lemon raſp'd 


and ſome Sugar. Put in a Stew pan a good Hand- 
ful of fine Flour, mixed with ſome White- W ine or 
Beer: Then put in your Vine Leaves, and fry them 
immediately, place one after another in the Hog's 
Lard ; fee they do not ſtick together. Let them 
be pretty be coloured when fried, and ſtrewell 
with Sugar and glazed with a red hot Fire-ſhovel. 
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A Bacon Fraze. © 


DEAT eight Eggs well together with a little 
D Cream, and a little Flour, like other Batter; 
then fry very thin Slices of Bacon, and pour 
ſome of this over them; when one Side is fry'd, 
turn the other, pour more upon that, and, when 
both Sides are fry d, ſerve it uuß. 
e A Fraze with Pippins. 

2 UT eight Pippins in pretty thick Slices, and 
AA fry them in Hog's Lard, or clarified Butter; 
when they are tender, lay them on a Sieve to drain 
the Fat 50 them, then take four Eggs, keeping 
out two Whites, beat them up with ſome Flour, 
half a Pint of Cream, a little Salt, and ſome Sugar; 
then put into your Batter a little Butter; fry half of 
it at a Time, and when it is fried a little, put your 
fried Pippins thick all over it. When enough, fi 
the other alſo, ſo ſerve them on ſmall Diſhes, ſtrew' 


over with ſome fine Sugar. 


El. Another. . 


ry : 
3 * 4 


ARE a Dozen Pippins, cut them in thick 
& Slices, and fry them in clarified Butter; when 
they are tender, lay them to drain, keep them at 
whole as you can; then make a Batter as follows: 
Take five Eggs, leaving out two Whites, beat them 
up with Cream and Flour, a little Salt, ſome Sack, 
and Sugar; make it the Thickneſs of Pancake- 
Batter, and put in melted Butter; pour half your 
Batter ih your Pan, 200 your Apples all over 
it, then pour in the other 


alf of your Batter; 
Ys b 


1 1 
# ©. 
x5 * 4 $4 + * * ” a 


ths La _"_ 


bake it thoroughly, and off, a. fine, Oplous : ae 
over it ſome dankte; refin'd Sugar, nerve ut, 
tos «of 4? IL 1 1 en ALS * wh 10 re *» bi 1. * Fry: 11111 


18 > As Almond Man. 9% ai ac lie 


i * 


212% Lay CG i ain TH. 438 : g 

ET a e of Jorden Almonds, wo 
them, and ſteep them in a Pint "a wert 
Cream, ten Yolks of Me 25 Four Whites; having 
beat your: Almonds in a Stpne Mortar; put in gu 
and grated) white Bread, ſtir them e 3 
fry them with good Butter, r th 55 bt 
the Pan till they are * 59580 
hen it iso done enou 


© 
7 5 * g _ * ? * #. - ; . 
and ſerve it. 22 yy 1 e 4 'Y 
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Iv make a Pupton of Ane | 


A. K E the Apples 1 rmaladhe, with 
Sugar an piles Jun gy: the Yolks 
of four or five Eggs, a Handful of grated Bread 
and ſome Butter; then form it as 2 leaſe. 
| You may, if you pleaſe, put in ſome 
or Cherries, accordi ng as the Seaſon of "te | 
u. Let it © he *bak'd in a flow. Oven, and 
turn it 1 ide OP; on LI Plate, lor 4 "Tron 
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> make Black C Caps. 


\U T twelve large App les in-Halves, rg wake 
out the Cores; place them on a Tin ns. part 5 
0 


wich their Skins on ; put to them * Spoo 
2 


A ater, 


| 


foo Me Lan Ys ComPpanton. 
Water, and ſcrape double-refin'd/Supat over them: 
Set them in a hot Oven till the Skins are black a 
little in the Middle, and the Apples tender, which 
will be in about-three Quarters of an Hour, and 
diſh them up : Scrape a little fine Sugar over them 


- 


_—_ — : ” ; 
again. 
6 
” a” * * 1 
%, PE} i 
7 


UT a Dozen of large Pippins, or Golden 
ERKunnets, in Halves, and lay them fingle, with 
the flat Sides downward, in a pretty large Maza. 
teen, as cloſe by each other as they tan lie; then 
T — a Lemon into two Spoonfuls of Orange. 
wer Water, and pour over them; ſhred ſome 
Lemon-peel very fine, and ſhake between them; 
then = over them ſome double-refin'd Sugar; 
put them into a quick Oven, and they will be 2 
in half an Hour. 


* 


* 


* 5 CY ; 
ry 0 * , as . : 
* : : E + * * . . 
0 CE 34 b £ , » * | 1 R * i 
1 F 2 * I. 1 x : * 8 4 : p h 
7 r : 8 OY o # 4 4 PS: . 
. * 1 : * b 4 
F . PF". : \ 7 * « 3 Y 7 8 L 
: 5 $i 4 * £ 1 . / s 47 "i 3 , f 
* — N o 0 88 * 3 * * 1 + 8 1 q N 
» 7 ; : 
* ' , — ; #/ % 0 


. 4 \ 4 * * y 1 
i N o „ : > k 7 * f 4 - x 
Ti 10 Ri js ey # 7 5 
9 mak E 1 N WS. 51 
” 4 * 7 - 4 4 5 , 85 4 : 4 4 * 


AKE ſome Puff-paſte, roll it thin, and, if 
FL you have, any Moulds, work it üpon them 
ith preſerved Pippins. You, may fill ſome with 
ee ſome with Rasberries, ſome with 
Lamb- ſtones, ſame with Veal Kidneys, or what you, 
pleaſe, the Meat being firſt ſeaſoned ; then cloſe 
them up, and either Bake or fty them.; when they 
are done, ſtrew Sugar on them, and ſerve them up. 
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WW can, chen blanch a Pound and half of -ihi 
beſt Fordan Almonds, beat one half of them very 


beaten Almonds to two Pound of 1 Lard, 


grate four white Loaves into your Lard and Al- 
monds, and put in alſo a Pound and half of fine 
Sugar, mix all itagether in a Baſon; then ſcrape 
half an Ounce of Ambergreeſe, and half a Quar- 
ter of an Ounce of Levaut Musk, bruis'd in a 
Marble Mortar with a Quarter of a Pint of 
Orange-Flower Water; mix all theſe well toge- 

ther, and fill your Hog's Guts with them. 1 


Hedge- Hog. 


FT E R having got a Pound of Jordan 
Almonds, blanch them and beat them in a 
Mortar very fine with a .Spoonful of Sack, or 
Orange-Flower Water, to keep them from outing; | 
make it into a ftiff Paſte ; then beat in fix Yolks 
and two Whites of Eggs, iweeten it with fine 

Sugar with the Quantity of half a Pint of Cream, 

and a Quarter of a Pound of ſweet Butter melted ; 

ſet it on your Stove, and keep it ſtirring *till its 

as ſtiff as you may make it into the 'Faſhion of ja 
Hedge-Hog ; then ſtick it full of blanched A- 
monds, {lit and ſtuek up like the Briſtles of a Hedge 
Hog, with two 9 mp'd for the two E 
then place it in the 


HAHiddle of your Diſn, Ind 
boil fome Cream, put in it the Yolks of two Eggs, 
and ſweeten it to your Taſte with Sugar; thicken 
it, but not too thick, pour it round your Hedge- 
Daß. {et it by to cool, then ſerve it fora Side. 


Ma - | Pain- 


* * 1 „ 2 $ . s © Ke, 8 1 | r o * = 
162 The'L.iapyY's Co PAN TOR. 


Pain Perdu, o Cream Toaſts. 


Aving wo French Rolls, cut them in Slices, 

as thick as vour F inger, Crumb and Cruſt to- 
gether, lay them on a Diſh, put to them a Pint 
f Cream, and half a Pint of Milk, ſtrew them 
over with beaten Cinnamon and Sugar, turn them 
frequently 'till they are tender; but take Care 
not to break them, then take them from the Cream, 
with a Slice; break ' four or five Eggs, turn your 
Slices of Bread in the Eggs, and fry them in cla- 
rifted | | Butter, make them k of A good br Own Co- 
lour, not black; ſcrape a little Sugar on them. 

They may be ſerved as a ſecond Courſe Diſn; 
but eteſt fox Suppe rr 


e 
urn 


Puff. paſte. 


AT down a Pound of Flour, break into it 

two Ounces of Butter and two Eggs; then 

make it into Paſte with cold Water; then 
work the other Part of the Pound of Butter to the 
Stiffneſs of your Paſte ; then roll out your Paſte 
into a ſquare Sheet: Stick it all over with Bits of 
Butter, flour it, and roll it up like a Collar; double 
it up at both Ends that they meet in the Middle, 
roll it out again as aforeſaid, till all the Pound of 


Paſte 


3 
7 


* 


The LADY'S COMPANION, 103 
; Paſte for a Palty. 
LA down a Peck of Flour, work it up with 


x fix Pounds of Butter and four Eggs, with cold 
t Water. e 

a 1 Paſte for a bigh Pye. | 

6 AY down a Peck of Flour, and work it up 
; with three Pounds of Butter melted in a 
r Sauce-pan of boiling Liquor, and make it into a 


Paſte Royal for Party- pant. 
LA Y down a Pound of Flour and work it up 
with half a Pound of Butter, two Ounces of 
fine Sugar, and four Eggs. 
Paſte for a Cuſtard, 
7.5 Y down Flour, and make it into a ſtiff Paſte, 
with boiling Water, ſprinkle. it with cold Wa- 
ter to keep it ſtõm crackigg +1 


L 


| Paſte for Cracking O 


LANCH four - Handfuls of Almonds, and 
throw them into Water, then wipe them 
dry, and pound them in a Mortar, 'moiſtening them 


I. 


it frequently with Orange-Flower Water, and the 
en White of an-Egg, to prevent their oiling : When 
\en they are well pounded, paſs them through a Sieve 


the 
ſte 
; of 
ble 
Ile, 
| of 


to clear them from all the Lumps or Clods; when 
you have thus prepar'd your Almond - paſte, ſpread 
it on a Diſn 'till it becomes very pliable, let it 
ſtand ſor a-while, then roll out a Piece ſor the Un- 
der Cruſt, dry it in an Oven upon a Pye-pan, 
while other Paſtry Works are A e as Knots, 
Cyphers, and other Devices for the garniſhing your 


aſte ye. 1 


we PIES. 


104 e LADY COMP ANN 
1 
A ſavoury Lamb Pie. 


8 EAS ON your Lamb with Pepper, Salt, 
D Cloves, Mace, and Nutmeg, fo put it into your 
Coffin with a few Lambs Stones and Sweethreads 


ſeaſoned as your Lamb, allo fome large hs 


and ſavoury Forc'd-Meat Balls, hard Yolks of 
Eggs, and the Tops of Aſparagus two Iriches long 
firſt boiled green; then put Butter all over the Pie, 
and lid it, and ſet it in a quick Oven an Hour and 


4 # 


an half; then make the Liquor with Oyfter Li: 
| THT A 1 ach WY OM y- 2 7 3 Ae i 

quor, as much Gravy, a little Claret, with one An. 
chovy in it, and a grated Nutmeg. Tet theſe have 
a Boil, thicken it with the Yolks of two or three 


Eggs, and when the Pie is drawn pour it in. 


AUT your Hind-Quarter of Lamb inté thin 
Slices, ſeaſon it with ſavoury os, and lay 
them into the Pie, alſo lay in a 3 * Ar- 
tichoke Bottoms, and the Tops of an Hundred of 
Aſparagus, lay Butter over 'them: Cloſe up the 
Pie, bake it, and when it comes out of the Oven 
r DT 


J 
115 A fn wee r Lamb Pie. 


NUT your Lamb into ſmall Pieces, feaſon it 
wich a little Salt, Cloves, Mace, and Nut- 
meg: Your Pie being made, put in your Lamb 
or Veal, ſtrew on it ſome ſtoned Raiſins, Currants, 
and ſome Sugar; then lay on it ſome Forced-Meat 
Balls made ſweet, and in the Summer fore Arti- 
choke Bottoms boiled, and ſcalded Grapes in the 
Winter, Boil Spaniſb Potatoes cut in Pieces, 7 
| | * 5d 
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1] Orange and Lemon- peel, and three or four 
Ne — 1 of Mace 3 put Butter on the Top; 
cloje up your Pie, and bake it. Make the Caudle 
| of White-Wine, Juice of Lemon, sand Sugar, 
thicken it up with the Yolks of two or three Eggs, 
and a Bit of Butter; and when your Pie is baked, 
pour in the Caudle as hot as you can, and ſhake it 
well in the Pie, and ferve it ED | | 

A Veal Pie. 


IIIA uing cut the beſt Part of a Leg of Veal into 
H thin Slices, beat it with a Rolling- pin, ſeaſon 
them with Salt, Pepper, Cloves, and Mace ; then 
cut a Pound of Bacon into thin Slices, roll them up 
one by one, with a Slice of Veal in the Middle; 
then pat them in a Diſh, with two- or three An- 
chovies, two Shalots, a few Oyſters, ſome Porced- 
Meat Balls, and a ſliced Lemon with the Peel off, 
add half a Pint of White-Wine, half a Pint of 
good , Broth, forme Gravy, and Butter; cover it 
with Puff-paſte, and bake it in a gentle Oven. 
: Another, Sort. 
Hig cut a Fillet of Veal into three Pieces, 
1 ſeaſon it with Pager, Salt, Spice, and 
Herbs; raiſe your Pie, and cover the Bottom of it 
with Forced-Meat; then lay in your Veal, and 
dweetbreads round it, with ſome Aſparagus Tops 
Muſhrooms, Truffles, and pounded Bacon; then lid 
Jour Pie, and bake it; cut it open juſt before you 
erre it, skim off all the Fat, and pour in a good 
Callis of Veal. 7 


1 A Pye of Veal Sweetbreads. * | 
L Arboil 22222 and blanch them, or 
z ule them in Halves, ſeaſon them lightly 
ith Salt, Pepper, and Nutmeg, lay ſome Slices of 
iterlarded Bacon in the Bottom of the — 
. 1ome 


ſome Pieces of Muſhrooms or Artichokes, then 
Sweetbreads, Marrow, Gooſeberries, Barberrieg, 
Grapes, or Lemon flic'd ; cloſe fp your Pie, bake 
it, liquor it with Butter and Sugar, and the Volks of 
4 4 Ham or Gammon Paſty. 


AK E a ſmall Ham, pull off the Swerd, cut 
off the Hock, take out the middle Bone, and 
lay it in Water to freſhen ; then lard it with large 
well-teafon'd Lardoons, but uſe no Salt. Lay 
pounded Bacon in the Bottom of the Paſty, and 
feaſon with Pepper, Spices, and ſweet Herbs, but 
no Salt. Then put in your Ham, and lay the fane 
Seaſoning over it that you did under it; lay 
Slices of Bacon over your Seaſoinng, and lid it 
up. Let it ſtand in the Oven ten or twelve Hour, 
When it is bak'd, cut it up, take off the Fat, then 
our in the Ragoo mentioned in the Receipt for a 
——_ dreis'd a la Braiſe, Vol. 1. Page 313. or that 
of Crawtiſh, or Carp Sauce, and ſerve it hot for 
the firſt. Courſe. 1 


Artichoke Pye. 


B* IL your Artichokes well; then take the Bot 
D toms from the Leaves, and ſeaſon them witi 
a little beaten Mace, and = to them a prett 
Quantity of Butter, lay a Layer in the Bottom 
then lay in the Artichokes ; ſprinkle them with 
little Salt, put ſome Sugar over them, put in grate 
Pieces of Marrow rolled up in the Yolk of Egg 
then put in a few Gooſeberries or * an 
lay upon it large Mace and Dates ſtoned, ſom 
Yolks of hard Eggs, Suckets, Lettuce-ſtalks, an. 
Citron ; cover it with Butter, and when it is Þ: 
ked, put in ſcalded White-Wine, and ſhake it tog 
ther; ſo ſerve it uß. „ 


1 


e — wes — 229 nf Go. 


De Dave's Compairron, tor 


A Lamb Pie the German Way. 


OU muſt cut a Quarter of Lamb in Pieces 
them with Salt, Pepper, Nutmeg, Cloves, Bay 
Leaf, pounded Bacon, Cives, and ſavour y Herbs, 
put them into Paſte, and bake them three Hours: 
hen draw your Pie, cut it open, take off all the 
Fat, pour into it a Ragoo of Oyſters, and | ſerve 
it hot for the firſt: Cura. 


* 
7 2 4 * bed 
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AK E a Quarter of a Peck of fine Flour, and 
1 a Pound of Butter, break the Butter into Bits, 
put in Salt, and half an Egg, and as much cold 
Cream or Milk as will make it into a Paſte : Make 
jour Sheet of Paſte, bone a Breaſt of Veal, ſeaſon 
it with Salt and Pepper. Lay Butter in the Bot- 
tom of your Paſte; lay in your Veal. Put in whole 
Mace, and a Lemon ſliced thin, Rind and all; co- 
ver it with Butter, cloſe it up, and bake it; when 
it comes out of the Oven cut it up, heat ſome 
White-Wine, Butter, the Yolks of Eggs, and Su- 
gar. Pour this into the Paſty, and ſerve it up.” 

: vs eee Sets 
F. RS parboil or roaſt your Veal, then cut 
1 it ſmall, with ſweet Herbs and Beef Sewet; 
then put ſome into it, ſeaſoned with Sugar, Nut- 
meg, and Cinnamon, if you like it; then beat as 
yl Eggs as will wet it; then make; jt like Eggs, 
and ſtick a Date in the Middle of dh of them, 
and lay them in a Pie; and put ſome dried Plumbs 
over them, and if in the Tire of Lear, put in 
pe Plumbs; then take White-Wine, Suge and 
Batter, and pour it in a little before you draw it; 


ſeald the Wine, and give it a Shake or two toge- 
der; ſo ſerve it. 
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a Piece of ſweet Butter; ſprinkle a little Verjujct 


1 Halves, and cleared from the Bones: That 
on that, Raiſins of the Sun ſton'd and cut ſmal 


| rants, Or ange, Lemon, and Citr on-peel fliced thin, 


Top, with a Layer of Butter. 


The Lapvy's Companton. 
A Steak Pie, wirb à French Pudding in it. 


E A SON your Steaks wich Pepper and Nut 
meg, and Lache ſtand an HS chk a Th 
wen take a Piece of the Leaneſt of u Leg of Mut. 
ten, and 8 it _ 22 and a few 
tweet Herbs, Tops ef younp Ihyrie, à Branch of 
Pennyroyal, Ft, ; 4 of red Sage, gratel 
Bread, Yolks of Egge, ſweet Cream, and Raifin 
of the Sun; work all * ſtiff wich you 
Hand like a Pudding; roll them round like Bally 
and put them into the Steaks in a deep Coffin, with 


on it, bake the Pie, and cut it up: Aſterwards, 
having rolled Sage Leaves, fry them, and ſtick 
them apright in the Walls, and ferve your Pie 
without a Lid, with the Juice of an Orange or 
. Calves Foot Pie. 


OUR Calves Feet muſt be boiled, cut into 


done, you are to lay a Layer of Butter in the Bot 
tom of the Pie; then a Layer of Calves Feet; up 
) 


over thoſe, another Layer of Calves Feet, then 
Raiſins of the Sun order'd as before, with Cut. Me 


a few beaten Cloves, Mace, Nutmeg, a little fine 
Sugar, and Salt: Afterwards the Yolks of i 
boil'd Eggs ire to be chopp'd, and ſtrew'd on the 


Le LA 1 Cour AN tox. 


To gel . Wade N 


ET a Calf's Chaldron, | _ 3 and | 8 ir 
by to cool; when it is p it very fine 


\, Mvith half a Pound of Maro de it Ne 

„aten Cloves, Mace, Nutmeg, a little Onion 

u emon-peel, ſhred mal; add alſo the Juice of 
alk a A add mingle all; together.” Thea 
A Wake a Piece of Puff, paſte, a lay a Leaf of it in 
m Diſh of a convenient Nigneſa; put in your. Meat. 
ur over it wich another Leaf of the ſame Paſte, and 
h hake it: As ſoon as it id drawn, 2 it, and 
th ueeze in the Juice of wo or three C z ſtir 
L ul well together, cover your Pic again, -_ let it 


ji ſery'd 1 2 
. A Calf's ; Head Pie. e 


L OIL 9 Calf's Head, till you a can take N 
D all che Bones, ſlice it into thin 8 Slices, and Jay 
in the ET 1 Wngrefijenta for — 


OO: Sore. - ] bs f RS 


\LEANSE and waſh che Head well bai. 10 
tor three Quarters of an Hour, cut off ths 
leſn in Bits, of * Bigneſs of Walnuts, "blanks the 
Longue, and flice it: Parhoil a Quart of Oyſters, 
Ind beard them; 


* ; take the Yolks of ten or TE 
hin, eggs: Intermix ſome thin Slices of Bacon ! wii 
fine =o put an Onion cut, ſmall in the Botton 


be Pie, ſeaſoning: it with Salt, Pepper, Ni | 
d Mace; lay a Butter on the wg pur in 
ur Meat, coſe. pp the Pie, and put in & little 
Rater ; when it is baked. take the Lad 3; takt 
laue Pat, and gt in a Laar of thick Butter. 
tton Gravy ared and ſliced, with 
er three Anchor es fed . ee 
cf ter” * 
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ſtew together a little while, cut the Lid in hand. 


1 ſome Pieces, lay it round the Pie, and 6 rve it up. 


8 JL gt 4 ; * 1 | a 4 1 1 
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ET a Pound and half of Veal, juſt ſcalded; 
+ mince it very ſmall, with Beef Sewet the like 
Quantity; then take ſome grated Bread, ſome Mace 
Nutmeg, Cinnamon, Sugar, Roſe Water, Eggs, 
and Currants; then fill your Pie, laying ſome 
Marrow, Sweetmeats, and Lemon; then lid your 
Pie, and when it is baked, make a Caudle with 
Wnite-Wine, and the Lolks of, two Eggs, and 
ſweeten'd with Sugar. Vou muſt be ſure to put in 


* 


* gy ＋ 


Marrow enough. ' 
Another. 


IRS T mince a Pound and an half of a Fille 
1 of Veal, mince! it with the ſame Quantity af 
Beef Sewet; ſeaſon it with Mace, Nutmeg, Sugar, 
Cinnamon, and Salt; five Pippins ſliced, a Hand: 
ful of Spinach, and a hard Lettuce, Thyme, aud 
Parſley ; mix it well with a. Penny white Loa 

rated, the Yolks of three Eggs, a little Sack, and 
. Water, a Pound and an halt 
Currants, with what Preſervegs you pleaſe, and 


# 
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CY ET a Pound and an half of Veal, parboil i 
Orange - peel; ſome ſweet Herbs, as Thyme, ive 
Marjoram, and a Handful of Spinach; mince th 
Herbs {mall before yow put them to the other: & 
chop all together, and a Pippin er two; then ad 
a Handful or two of grated: Bread, a Pound ab 
an half of Cutrants, waſhed and dried; ſome Clou 
Mace, Nutmeg, a little Salt, Sugar, and Sack, ol 
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put to all thele as mapy Xolks of raw Eggs, aud 
Whites of two, as Will make it a moiſt Forced- 


Meat; work it with your Hands into a Body, and 
make it into Balls as big as a Turkey's Egg; then 
having your Coffin made, put in your Balls Take 
the Marrow out of three or four Bones as whole as 
you can: Let your Marrow lie a little in Water to 
take out the Blood and Splinters, ; then dry it, and 
dp it in Volks of Eggs; ſeaſon it with a little 
Salt, Nutmeg, grated, and grated Bread; lay it on 
and between your Forced-Meat Balls, and over that 
ſiced Citron, candy'd Orange and Lemon, Erin- 

ge Roots preſer as ; and Barberri es 5 -then lay on 
liced Lemon, and thin Slices of Butter over all; 
then lid your Pie, and bake it, and when it is 
drawn, have in Readineſs a Caudle made of White- 


ler wine and Sugar, and thickened with Butter and 
V of Eggs, and pour it hot into y our Pie. | | $7; 


- 45 *% 1-12; Sten Pies: , 


E take a Leg of Lamb from the Bones, and 

mince it ſmall, with a good Quantity of 
ſweet Herbs, and a good Quantity of Currants, 
05 Nutmeg, and Salt; ſeaſon it to your Li- 
ing, and mix it with two or three Yolks of Eggs, 
beat with Sack, or White -Wine; then lay it cloſe 
in the Pie, and lay on the Top either Fruit or 
dweetmeats ; do not bake it too much, and when 
it is baked cut it up, and put in Verjuice and 
dugar, or White-Wine ; make it hqt before you 
put it in, then lay on the Lid, and ere 1 
„„ e ee be To 


e 


* - 


© ET the Umbles of a Deer, parboil them, clear 


off all the Fat from them, take ſomething 


1 ** 
y 
F þ 


* 


more than the Weight of Beef Sewet, and ſhred it 
together; then add half a Pound of Sugar, ſeaſon 
nich Salt, Cloves, Mace, and Nutmeg ; half a Pint o 


112 The LavDv's Courantox, 


Claret, a Pint'of Canary, and two Pounds of Currary 
waſhed and picked ; 'mix all well together, and 
bake them in Puff or other Paſte. =_— 


A Battalia Pie. 

O muſt take four tame ier truſſed, and 
L four Ox-Palates well boiled, blanched, and 

cut into ſmall Pieces; alſo fix Lambs Stones, 28 
many good Veal Sweetbreads, cut in Halves, and 
arboiled, twenty Cocks Combs boil'd and blanchd, 

the Bottoms of four Artichokes, a Pint of Oyſter 


parboiled and bearded, and the Marrow of three 
ones; ſeaſonin g all with Mace, Nutmeg, and 


Salt: Afterwards lay your Meat in a Coffin of 
fine Paſte, proportional to the Quantity thereof, 


1 


ut half a Pound of Butter upon it, and a little 
ater into the Pie, beſore it be ſet in the Oven: 
Let it ſtand in the Oven an Hour and a half; then 
having drawn it, pour out the Butter at the Top of 
the Pie, and put into it a Lear of Gravy, Butter, 
and Lemons, and ſerve it up. | 


Another. 


8 E T young Chickens, ſquab Pigeons, young 
CI Partridges, Quail and Larks; truſs then, 
and lay them in the Pie; take Ox-Palates, bol 
them, blanch them, and cut them in Pieces, Sweet 
breads and Lambs Stones; cut them in Halves 
| garters, Cocks Combs blanched, 2 Pint or Quart 

of Oyſters drudged over with grated Bread ar 


$ ; 


Marrow; add Sheeps Tongues boiled, blanched, 
and cut in Pieces, beat Pepper, Salt, Cloves, Mace, 
and Nutmeg all together; ſeaſon with this. 14 
Butter on the Bottom of the Pie, and place the 1e 
in with the Yolks of hard Eggs, Knots of Fg 
Cocks Stones, and Tread, and Forced Meat Bale 
Cover up the Pie, and when you ſet it into the Oven, 


put in five or fix Spoonfuls'of Water, and when þ 
8 | com. 
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comes out of the Oven, pour it out, and put in 


Gravy. 

O U muſt. take two ſmall Chickens, two ſquab 
V Pigeons, two ſucking Rabbits, cut them in 
Pieces, ſeaſon them with ſavoury Spice, and lay 
them in the Pie; add two Sweetbreads ſliced, two 
Sheeps Tongues, a ſhiver'd Palate, a Pair of 
Lamb's Stones, ten or fifteen Cocks Combs, with 


. &> 


Another Way. 


d = voury Balls and Oyſters. Lay on Butter, and 

. cloſe the Pie. Put a Lear in it. 

1 A Cheſhire Pork-Pie. 

> AK E ſome Salt Loin of Pork, or of the 
; 


Leg, and cut it into Pieces like Dice, or as you 
would do for a Haſh. If it be boiled or roaſted it 
is no Matter ; then take an equal Quantity of Po- 
tatoes, pare them, and cut them into Dice, or in 
Slices. Make your Pie-Cruſt, and lay ſome But- 
ter in Pieces, at the Bottom, with ſome Pepper and 
Salt; then put in your Meat and Potatoes, with 
ſuch Seaſoning as you like, but Pepper and Salt 
commonly, and on the 'Top ſome Pieces of Butter. 
Then cloſe your Pie, -and bake it in a gentle Oven, 
putting in about a Pint of Water, juſt before it is 
going into the Oven; for if you put in your Water 
over Night, it will ſpoil your Pie. > Sd: 
Another. W giaed 
Sl your Pork, cut it into Steaks, ſeaſon it 
pretty well with Salt, Nutmeg ſliced, and beaten 
Pepper ; put in alſo Pippins cut into ſmall Nieces, 
as many as you think convenient, and {weeten with 
Sugar to your Palate ; put in half a Pint of White- 
Vine; lay Butter all over it, cloſe up your Pie, and 
kt it in even... . if et I 
den il YA I A 
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£ | A Devonſhire Squab-Pie. 

HEET a Diſh with Puff-paſte, put at the 
DJ Bottom a Layer of ſlic'd Pippins with ſome Su- 
gar ; upon that put a Layer of Mutton Steaks, 
cut from the Loin, well ſeaſoned with Pepper and 
Salt, ſtrew ſome more Slices of Pippins upon that, 
and over them ſtrew ſome Onions, ſhred ſmall; 
repeat theſe till your Pie is fall to the Top, then 
cloſe it, having put in about half a Pint of Water, 
aud bake it. 1 


A Shropſhire Pie. 

UT a Couple of Rabbits into Pieces, ſeaſon 
them well with Pepper and Salt; then cut 
ſome Pieces of fat Pork, and ſeaſon them in like 
Manner. Lay theſe into your Cruſt, with ſome 
Pieces of Butter upon the Bottom-Cruſt, and cloſe 
your Pie. Then pour in half a Pint of Water 
and Claret mix d, and bake it. Some will grate 
the beſt Part of a Nutmeg upon the Meat, before 
they cloſe the Pie, which is a good Way. It muſt 
be ſerved hot. 


1: 3 Another. 
1 you have got ſome Rabbits and 
VY Pork, cut and ſeaſon them as above; then 
make a Farce of the Rabbits Livers, parboiled, and 
ſhred ſmall ; ſome fat Bacon — mall, ſome 
ſweet. Marjoram powder'd, ſome Pepper and Salt, 
and made into a Paſte, with the Tölks of Egg 
beaten; and then make this into Balls, and la) 
them into your Pie amongſt the Meat, at prope! 
Diftances. Then take the Bottoms of three or fout 
Artichokes boiled tender and cut in Dice, and lay 
theſe likewiſe amongſt the Meat; Put in alle 
fome Cocks Combs blanch'd ; then cloſe your Pie 


1% 2 ane 
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and pour in as much Wine and Water: as you think 
convenient. Bake it, and ferve it hort. 


WVeniſon Pye. 


W HEN you have raiſed a high Pie, ſhred a 

Pound of Beef Sewet and lay it in the Bot- 
tom, cut the Veniſon in Pieces, and ſeaſon it with 
Pepper and Salt, lay it on the Sewet, lay Butter 
on i Veniſon, clote up. the Pie, and let it ſtand 
in the Oven for fix Hours. '4 e 


A Venifon Paſty. 


* down half a Peck of Flour, put to it four 
$4 Pounds of Butter, beat eight Eggs, and make 
the Paſte with warm Water; bone the Veniſon, 
break the Bones, feaſon them with Salt and Pep- 
per, and boil them, with this fill up the Paſty when 
it comes out of the Oven: Take a Pound of Beef 
Sewet, cut it into long Slices, ſtrew Pepper and 
dalt upon it; lay the — in, ſeaſoned pretty 
high with Salt and black Pepper bruiſed ; ſet Pud- 
ding Cruſt round the Infide of the Paſty, and put in 
about three Quarters of a Pint of Water : Lay on 
a Layer of treſh Butter, and cover it. When it 
comes out of the Oven, pour in the Liquor you 
have made of the Bones boiled, and ſhake all well 


together. 


„ 


Heng fix Pounds of potted Cambridge Butter, 
1 rub it into a Peck of Flour, but do not rub in 
your Butter too ſmall; then make it into a Paſte 
vith warm Water: Then butter your Pan well, 
and when your Paſte is rolled out thick, lay it in 
the Paſty. pan, preſerving only enough for the Lid. 
The Cambridge — is mentioned, becauſe it is 
a little ſalt, or elſe, if you uſe freſh Butter, there 
ould be ſome Salt put in the Paſte, When that 


I 2 is 


- 
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is prepared take a Side of Veniſon, and take off 
the Skin, as cloſe as as can be, and take the Bones 
out quite free from the Fleſh; then cut this through 
eee and cut it croſs again, to make four 
Pieces of it, then ſtrew theſe Pieces with Pepper 
and Salt, well mix'd, at Diſcretion: And after 
having laid a little of the Pepper and Salt at the 
Bottom of the Paſty, with ſome Pieces of Butter, 
then lay in your Pieces of Veniſon, ſo that at each 
Corner the Fat may be placed; then lay ſome 
Pieces of Butter over it, and cloſe your Paſty. 
When it is ready for the Oven, pour in about a 
Quart of Water, and let it bake from five o'Clock 
in the Morning *till One, or from Six till Two in 
the Afternoon, in a hot Oven: And at the ſame 
Time, put the Skin, and Bones broken, with Wa- 
ter enough to cover them, and ſome Salt and Pep- 
per, in a glazed earthen Pan, into the ſame 
3 and when you draw the Paſty, pour off 
as much as you think proper, of the clear Liquor, 


to put into your Paſty. Serve it hot : It is properly WW 
a Diſh for the Side-Board, and the Carver ought Wi | 
always to take theſe Services of the Paſty from the M1 
Corners where the Fat is, to do Honour to the . 
Maſter and his Park. 1 j 
An Olive Pye. 

UT Veal or Mutton into thin Slices, beat them 

4 with the Flat of your Knife, ſpread them 3- 
broad: Then mince it ſmall, together with bard WW” 
Eggs, and theſe Herbs following; Sage, Parley, Wl 
Thyme, Marjoram, Savoury, Endive, Spinach, Wiſe 
Strawberry-leaves, Violet-leaves, and Sorrel. Put Wit: 
to them Salt, Pepper, Cinnamon, Nutmeg, ber þ 
and Currants, ſome Dates, Raiſins, and Gooſeber- Wiſh] 
ries minced ſmall: Mix all theſe well together, and e 


ſtrew them on your Slices of Mutton and Veal; 


then roll them up, and put them into a Pie; ay 


Jon the Top of them Marrow, Dates, large Mace, 


Layer of Tongue; and having ſeaſon'd them with 


/ 
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and Butter, cloſe up your Pie, and bake it; when 
it is done, liquor it with Butter, Verjuice, and Su- 
gar, and fo ſerve it uß. | 


A Neat's Tongue Pye. : 
T TAving boil'd and blanch'd your Neat's Tongue, 
cut it into Slices, and cut ſome Bacon into 


thinner Slices than your Tongue; your Tongue be- 
ing prepar'd, lay a Layer of Bacon between each 


two Nutmegs grated, and half an Ounce of Pep- 
per, and three Anchovies, but no Salt; cloſe the 
Pie, and bake it; boil half a Pint of Claret -with 
ſome Gravy, a Piece of Butter, the Yolks of three 
Eggs, and a Nutmeg grated, till it is pretty thick; 
* comes out of the Oven, pour it into the Pie 
throngh a Puja l. 


Another. 


v * 


OIL your Tongues *till about half done; 
D blanch and flice them, and ſeaſon them with 
Pepper, Salt, Cloves, Mace, and Nutmeg ; with 
ſome Balls, ſliced Lemons, and Butter, and cloſe 
your Pye ; when it is baked take a Pint of Gravy, 
vith Sweetbreads, Palates, and Cocks Combs toſs- , 
ed up, and pour into the Pie. 


A Lamb's Stone Pie. 


+= E three young Pigeons, three Chickens, 
and three Ox-palates, 'boil'd, blanch'd, . and 
cut into ſmall Pieces, and bake them together; 
take three Veal Sweetbreads, cut in Halves and 
eboil'd, half a Score Cocks Combs boil'd and 
anch'd, three Lamb-ſtones -cut in Halves, the 
lotoms of two Artichokes boil'd, a Pint of Oyſters 
don d, the Marrow of two Bones, ſeaſon d with 
alt, Pepper, Nutmeg, and Mace; mingle ſome 

13 Piſtaches 
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Piſtaches among theſe Ingredients, and fill yy; 
Pie with them; alſo grate in ſome Yolks of hard. 
boil'd Egss, covering - all with Butter ; make it 
up, put in a little fair Water, and, when it is bak d 
drain out the Butter, and put in Butter and Gra. 
vy beaten together. = 


: A Lamb's Stone and Sweetbread@ie, 
B OIL, blanch, ſlice, and ſeaſon them with 
Pepper, Salt, Cloves, Mace, and Nutmeg, 
and lay, them in the Pie with ſliced Artichoke Bot. 
toms ; butter and cloſe the Pie, and pour in 2 
Lear. 1 


To make Marrow Pies. 


INCE Veal with Beef-Sewet, ſeaſon it 
with Salt, Pepper, and Nutmeg, put to them 
| Aſparagus Tops cut the Length of an Inch and an 
half, or two Inches, boiled Veal Sweetbreads cut 
ſmall; and the Yolks of hard Eggs cut into Quar- 
ters, Artichokes or Potatoes, quartered Cheinuts 
and interlarded Bacon; mingle all theſe with Mar. 
row, fill your Pies, and bake them, and liquor them 
with beaten Butter, 3s ” 


A Mermaid Pie, 
Hin ſcalded a Pig, bone it, then dry it well 
with a Cloth; ſeaſon it with Salt, Pepper, 
and Nutmeg beaten, and ſhred Sage. "Then take 
a Couple of Neats Tongues | boil'd, cold and 
dry*d; and cut them in long Slices, about the Thick 
neſs of half a Crown; then lay one Quarter 0 
your Pig in your Pie, and lay Slices of Tongue upo 
it ; then lay on another Quarter, and more Tongue 
and ſo on till you have put in all the four _— 
then cover them with Slices of Bacon, an My ; 
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Butter and bake it; when it is baked, fill it up with 


d. freſh Butter. It is to be eaten cold. | 
| . " Egg Pies, 
. T AK E the Volks of twenty hard Eggs, ſhred 


1 them with the ſame Weight of Marrow and 
Beeſ-Sewet ; ſeaſon it with ſweet Spice, Citron, and 
Lemon; fill and cloſe the Pies. 


1th „„ Another. 1 
> T AK E the Yolks of two Dozen Eggs boiled 
A L hard, chopp'd with double the Quantity of 


Beef Sewet, and half a Pound of Pippins par'd, 
cor'd, and ſlic'd; then add to it one Pound of Cur- 
rants waſh'd and dry'd, half a Pound of Sugar, a 
little Salt, ſome Spice beaten fine, the Juice of a 
Lemon, half a Pint of Sack, candied Orange and 
Citron cut in Pieces, of each three Ounces, ſome 
Lumps of Marrow, on the Top; fill them full; 
the Oven muſt not be too hot; three Quarters of an 


| it 
1em 
| an 

cut 


* Hour will bake them: Put the Marrow only on them 
75 that are to be eaten hot. : 3 
hem 4 Kid Pie. 


UT your Kid in Pieces, free from Bones, and 

lard it with Bacon; ſeaſon it with Pepper and 
Salt, Nutmeg, Cloves, and Mace; lay on Batter 
according to the Bigneſs of your Pie, and cloſe it. 
When it is baked, take a Quart of Melton Oyſters, 
well dry'd, and. fry them brown; toſs them up in half 
a Pint of White-Wine, the Oyſter- liquor, ſome 
Gravy, and Barberries; thicken it with Eggs and 
da Butter; cut up the Lid, and pour it into the 

1 | 9 1 4 
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AIRS I bone two fat Green-Geeſe, then ſeaſon 


them to your Liking with Nutmeg, Mace, 
Pepper, and Salt; lay them on each other, and fill 
the Sides with young Rabbits; bake them well, 
and eat them hot or cold. 55 


4 ate 
» * 
1 e \ 5 
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A Gooſe Pie. 


PS your Gooſe, and bone it, ſeaſon it with 
Salt and Pepper, and put it into a deep Cruſt 
with a good Quantity of Butter both under and 
over. Let it be well baked, fill it up at the Vent 
Hole with melted Butter. Serve it up with Bay- 
Leaves, Muſtard, and Sugar. 
65 A Giblet Pie. 

OUR Gooſe Giblets being ſcalded and well 
1 picked, ſet them over the Fire with juſt Water 
enough to cover them, ſeaſoning them pretty high 
with Salt, Pepper, an Onion, and a Bunch of 
ſweet Herbs. When they are ſtewed very tender, 
take them out of the Liquor, and ſet them by to 
cool : Afterwards they are to be put into a ſtanding 
Pie, or into a Pan with good Puff-paſte round it, a 
convenient Quantity of Butter, and the Yolks of 
hard Eggs: Balls of Forced-Meat may alſo be laid 
over them, - leaving a Hole on the Top of the Lid, 
| to pour in half the Liquor the Giblets were ſtewed 

in, juſt before your Pie is ſet in the Oven. 


„ en Pie. 


T RUS s and ſeaſon your Pigeons with Pepper, 
Salt, and Nutmeg, lard them with Bacon, 


and (tuff them with Forc'd-Meats ; lay on Lambs 


Stones, Sweetbreads, and Butter, and cloſe the 


Pie; then pour in Liquor made of Claret, Gravy, 
| Oyſter- 


— fk % ano | HO K YG—_ ww 
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Oyſter-liquor, two Anchovies, a Faggot of ſweet 
Herbs, and an Onion ; boil this up, and thicken 
i with brown Butter. This Liquor ſerves for ſeve- 
ral other Sorts of Meat and Fowl Pies. 


15 Another 1 


R A W your Pigeons, and truſs them hand- 
D ſomely ; then-take their Livers, a little Mar- 
row, a few Muſhrooms, tome of a Fillet of Veal, 
and ſweet Herbs, of which make your F orced- 


in the Pie; then raiſe your Pie, ſet it in the Form as 
uſual, cover the Bottom of it with the Farce, ſea- 
ſon your Pigeons and lay them upon it, cover them 
with Slices of Veal and Bits of Butter, lid your 
Pie and fo bake it; when it is enough, cut off the 
Lid, and take out the Veal, pour on a Ragoo of 


eric it hap. ©. 
4 Pie of Woodcocks. 


W HE N your Woodcocks are parboil'd, lard 
them with large Lardoons, ſeaſon'd with 
dalt, Pepper, Spices, | Sn Herbs ſhred, Cives, 
and Parſley ; take their Livers,-and pound them in 
a Mortar, with ſcraped Bacon, Truffles, Ci ves, and 
Parſley, ſeaſon'd with Salt, Pepper, Spices, and 1a- 
Youry Herbs; with theſe farce the Bodies of your 
Voodcocks; roll out a Sheet. of your Paſte about 
an Inch thick, butter a Sheet of 1 and lay 
Jour Paſte upon it; make your Pie, 
bacon over te Bottom of it, ſeaſoned with Salt, 
Spices, and ſavoury Herbs; then lay in your Wood- 


for 


Pieat, and ſtuff the Bodies of your Pigeons 
therewith, keeping ſome of it to lay under them 


Sweetbreads, Cocks Combs, and Muſhrooms, ſo 


ay pounded 


cocks, ſeaſon them above as beneath; and lay over 
them thin Slices of Veal, and thin Bards of Bacon, 
and a Bit of Butter; cloſe your Pie, and let it bake 
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for three Hours. In the mean Time make a Ra 
thus: Peel and waſh ſome raw Truffles, cut them 
in Pieces, and put them into a Sauce-pan, moiſten 
them with ſome Veal Gravy, and ſet them a ſtewi 
over a gentle Fire, put in ſome Veal Gravy to moiſt. 
ten them, and when they are enough, moiſten them 
with a Cullis of Veal and Ham, and a little El. 
ſence of Ham; when your Pie comes out of the 
Oven pull off the Paper, cut open the Lid, take 
out the Veal and Bacon, skim off the Fat; pour 
your. Ragoo of 'Truffles into the Pie, and ſerve it 
up for a firſt Courſe; or you may ſerve it with a 
Ragoo of Oyſters inſtead of Truffles.: After the 
fame Manner you may make Pies of 'Turky-poutz 
Chickens, Capons, or Pallets. f 


A Rabbit Pie. 2 


V OU muſt cut off the Heads of your Rabit, 
J and the firſt Joint of the Feet, lard them 
with middling Lardoons, and ſeaſon them with 
Salt, Pepper and ſome Spices ; prepare your Pye, 
and garniſh the Bottom of it with ſcrap'd Bacon, fes 
ſoned as above; cut your Rabits in two, and place 
them in your Pie, being firſt ſeaſon'd as beſote 
mention d; cover them with Slices of Veal, and 
Lards of Bacon; then lid your Pie and ſet it in 
the Oven; make a Cullis of Veal with ſome Gam. 
mon of Bacon cut in Slices, and lay it in the Bot 
tom of your Stew- pan, together with your Rabbit 
Livers; ſet it over a Stove, and when the Liquor 
is warm take it out and pound it in a Mortar; 
when your Cullis begins to ſtick to the Bottom | 

in ſome melted Bacon with a little Flour, ſtir and 
moiſten it with Gravy ; add a few Crafts of Bread, 
and let it ſimmer awbile; then take out your Slit 
of Bacon and put in your Livers, mix them well i 
ir, ſtrain it into a Sauce- pan, and keep it * J 
| | | % | on | 


De LAD 'S CoMH ANTON 723 
don't let it boil: When your Pie is baked cut up 
the Cover, take out the Veal Slices, and take of 
all the Fat; _- your Pie in the Diſh, pour in 
the Chills,” e Ft. | 
A Hare Pie. 

EI a Hare, cut it in Pieces, break the Bones, 
CI and ſeaſon it to your Taſte, and lay it in the 
pie with ſliced Lemon, and Butter, and cloſe the 
ſame. 2 | pr 


7 £5. dene val Chicken Pie. | | 
| HA cut your Chickens in Quarters and lard- 


ed them, take away the Necks, finge them, 
and wipe them clean, and parboil them: For your 
Forc'd-Meat, mince ſome Bacon and a little Mar- 
row, ſeaſoned with Pepper, Nutmeg, Salt, and 
Parſley, and lay it about the Chickens, with a 
boiled young Lettuce; and when baked, ſerve them 
with a Caudle, About three Hours bakes it. 
Another. 
B89 IL young Chickens in an equal Quantity of 
Milk and Water; then flea them, and feafon 
them with Salt, Cleves, and Nutmeg ; put Puff- 
paſte round, and in the Bottom of the Diſh lay a 
Layer of Butter with Artichoke Bottoms, Veal 
Sweetbreads, and Cocks Combs, and over them 
lay the Chickens, with ſome Bits of Butter rolled 
up in the Seaſoning, and ſome Balls of Forced-Meat. 
Lay on a Lid of Puff. paſte, the Oven muſt not 
de too hot: While it is baking make the followin 
Caudle: Boil a Blade of Mace in half a Pint of 
White-Wine or Cyder, take it off the Fire, and ſlip 
in the Yolks of two Eggs well beaten, with a Spoon- 
full of Sugar, and a little Bit of Butter rolled up in 
Flour, Pour in this Caudle when the Pie comes out 


of 
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of the Oven. And if for a ſavoury Pie, put in 
Muſhrooms inſtead of Sweetmeats, with Artichoke 
Bottoms, Cocks Combs, and Pullets, Veal Sweet. 
breads ſet in Water and pull'd in Pieces, make 
good Puff-paſte for your Patty- pan, and lay a Layer 
of theſe with Force-Meat Balls, and a Layer of 
Chickens ſeaſoned with Salt, Pepper, and Spice, 


with a Bit of Butter in their Bellies rolled up in the 
Seaſoning, and Butter on the Top ; and if in Time 
of Year, put in Gooſeberries and ripe Currants, 
bake it, and put in the ſame Caudle, only leave 
out the Sugar; give it two or three Shakes when 
you ſerve it. 6 1 
| | {Hen Ne. 
HAK E a Hen, cut it in Pieces, ſeaſon it with 
 favoury Ss lay it in the Pie with Balls, 
Yolks of hard Eggs, Slices of Lemon, and But- 
ter. Cloſe the Pie, bake it, and when it comes 
out of the Oven, pour in a Lear thickened with 
A Mutton Pie. 
UT your, Mutton into Steaks, ſeaſon with 
Salt and Pepper, ſhred ſome Sewet ſmall, and 
put both under and over your Steaks, put in a lit- 
tle Liquor and bake T 5 
af Another Way. 
Y.ET a Loin of Mutton, cut it into Steaks, 
= ſeaſon them with ſavoury Spice, lay them in 
the Pie, and put on ſome Butter; cloſe it, bake it, 
and when it comes out of the Oven, chop a Hand- 
fal of Capers, Cucumbers, and Oyſters, in Gravy, 
an Anchovy, and drawn Butter, and put it in. 


* 


1.2 e 
IAving boned your Turky, ſeaſon it with la- 
| voury Spice, put it in your Pie with a Cou- 
ple of Capons or wild Ducks, cut in Pieces, to fill up 
the Corners: Lay on Butter and cloſe the Pie. 
When it is baked and cold, fill it up with clarified 
Butter, as muſt be done to all cold Pie. 
_ .*,..,, Another. | 


TAK E a good Paſte, bone your Turkey and 
M lard it with pretty large Lardoons of Bacon, 


ſeaſon it with one Ounce of Pepper, two Ounces of 
Salt, and an Ounce of Nutmegs, if it be to be eaten 


cold, but if hot, with half the Seaſoning before 
mention d: Lay Butter in the Bottom of your Pies, 
lay in your Turkey and put in half a Dozen whole 
Cloves, then lay on the reſt of your Seaſoning with 
good Store of Butter; cloſe it up and baſte it over 
with Eggs, and when it is baked fill up with clari- 
fied Butter, -» -- 5 | 

If you pleaſe, you may make a Stuffing for it as 
follows ; Minec Beef-Sewet and ſome Veal very 
fine; ſcaſon with Salt, Pepper, Nutmeg, and fine 
Herbs; add two or three Yolks of raw Eggs, 
ſome Pieces of boil'd Artichokes, or Skirrets, Grapes, 
or Gooleberries. 


Duck Pie #0 be eaten cold. 


5 lard, and ſeaſon your Ducks, with Salt, 
Pepper, ſavoury Herbs, Spice, ſhred Cives, 


and Pariley. Having made your Paſte, roll a Sheet 
of it an Inch thick, and of the Largeneſs you intend 


to make your Pie; rub a Sheet of Paper with But- 
ter, flour a Table, lay the Paper upon it, and the 


Paſte upon that, raiſe your Pie, and then take ſome 
minced Cives and - Parſley, and pound them in a 
Mortar with freſh Butter, and ſtuff the Bodies of 
5 your 
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your Ducks with it, cover the Bottom of your pie 
with pounded Bacon, ſeaſoned with Salt, Pepper, 
Herbs, and Spices. Lay in your Ducks, and fill 
up the Intervals with ſome of the pounded Bacon; 
put in one Bay-Leaf and cover the whole with Bard, 
of Bacon; lid your Pie with a Sheet of the ſame 
Paſte, rub it over with an Egg, and ſet it in the 
Oven ; when it begins to grow ons cut a Hole 
in the Lid to give it Air, and cover it with a Sheet 
of Paper. Let it bake four or five Hours, then 
draw it, ſtop up the Hole you made in the Lid, 
and when the Pie is half cold, turn it upfide down 
and let it ſtand in that Manner *till it is quite cold, 
When you would ſerve. it cut it open, Place it ina 
Diſh with a clean Napkin under it, and ſerve it for 
a ſecond Courſe. 


A Sea-Duck Pie. 


P I CK and truſs your Ducks, beat them a little 
on the Breaſt, broil them, and tie them up at 
the Ends : Take the Livers, Muſhrooms, Truffes 
Cives, Parſley, Butter, an Anchovy, and Capers, 
mince them 1mall, and ſeaſon them well, and ſtuff 
the Bodies of the Ducks with the Farce; then, 
having made your Paſte, fill your Pie with the Sca- 
Ducks; when it is baked you may either ſerve it up 
cold without any thing elſe ; or if you ferve it hot, 
make a Ragoo with Carps Roes, the Tails of 
Crawfiſh, Truffles, and Muſhrooms, or elſe a K+ 
goo of Oyſters. 


| 4 Swan Pie, #0 be eaten cold. 


A TER skinning and boning your Swan, 
"A lard it with Bacon, and ſeaſon it with Pep- 
per, Salt, Cloves, Mace, and Nutmeg, to your 
Palate, and with a few. Bay Leaves powdered; lay 
it in the Pie; ſtick it with Cloves; lay on _ 
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loſe the Pie: When it is baked and half cold, 
＋ — with clarified Butter. E 


A Pheaſant Pie. 


R A W. your Pheaſants, ſeaſon them with 
D Pepper and Salt to your Taſte ; then make 
1 Forced-Meat of Veal, or the Breaſts of Pul- 
lets, and ſtuff the Bodies of your Pheaſants with it; 
then having raiſed your Pie lay a Layer of Butter 
in the Bottom : Put in your Pheaſants with a Lay- 

er of Butter on the Top, and ſome of your Forc'd 
W Neat round it that was left when 3 ſtuff'd the 
Bodies of your Pheaſants; then lid your Pie, and 
bake it; when it is drawn cut up the Cover, and 
pour into it a Ragoo of Sweetbreads ; fo ſer ve it. 

Minced Pies. | 

TAKE the beſt Part of a Neat's Tongue 
1 parboil'd, peel it, cut it in Slices, and 
ſet it to cool: To a Pound of Tongue put two 
Pounds of Beef Sewet and Marrow, then my 


them all together on a Block very fine; to eac 
Pound of Meat 


/ 


put a Pound of Currants, 


alf and a Pound of ſton'd Raiſins, chopp'd or cut 
ey mall; then pound your Spice, which muſt be 
<2” Wl Cloves, Mace, and Nutmeg ; ſeaſon it as you like, 
erich Sugar, Orange, Lemon, and Citron-peel, 
* ſhred with two or three Pippins; ſqueeze in the 


juice of one Lemon, a large Glaſs of Sack, with 
me Dates fton'd and ſhred ſmall; all theſe being 
mix'd together very well, make your Pies, an 
bake them, but not too much. * 
OIL a freſh Neat's Tongue, blanch anfl 
mince it, hot or cold, then mince four Pounds 
of Beef Sewet by itſelf ; mingle them together, 
and ſeaſon them with an Ounce of 
| ace 


Juice of an Orange and a Lemon, and ſome can. 
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Mace beaten, ſome Salt, half a preſerved Orange 
and a little Lemon-peel minced, with a Quarter 0. 
a Pound of Sugar, four Pounds of Currants, a jj. 

tle Verjuice and Roſe Water, and a Gill of Sack, 
ſtir all together, and fill your Coffins. 


See the different Shapes and Forms of them at th 
End of this Chapter. 


Minced Pies with Eggs. 

1 ten Eggs, boiled hard, and cold, ſhred 
them with one Pound of Beef Sewet, ſeaſon 
it with a little Salt, half an Ounce of beater 
Cinnamon, a little Mace, better than a Quarter of 
a Pound of Sugar, half a Rind of a Lemon, ſhred 
very ſmall, fix or eight Dates ſhred ſmall, three 
Pippins chopp'd ſmall, a Quarter of a Pint of Rok 
Water, a Pound and a Quarter of Currants, the 


dy'd Citron and Orange, what Quantity you like. 
6-309 i A Pompion Pie. 
wW E take about half a Pound of Pompion and 
| flice it, a Handful of Thyme, a little Roe 
mary, Parſley, and ſweet Marjoram ſtripp'd off the 
Stalks, and chopp'd ſmall ; alſo Cinnamon, Nut- 
meg, Pepper, and fix Cloves, all beaten with ten 
Eggs; then mix them, and beat them all toge- 
ther, and put in as much Sugar as you think fi: 
Fry the whole Compound like a Fraze, let it ſtand 
till it is cold, and fill your Pie. Afterwards take 
Apples ſliced thin, and lay a Row of the Fraz, 
and a Layer of Apples, with Currants betwixt the 
Layer while your Pie is filled; and put in a good 
deal of ſweet Butter before you cloſe it: When tht 
Pie is baked, take fix Yolks of Eggs, ſome White 
Wine or Verjuice, and make a Caudle thereof, Þut 
not too thick 3 cut up the Lid, and put it in, 1 


all 


\ — 
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all well together till ay Bag and Pompions are 
not perceived, and ſo ſerve t e 


nw res RE 

A ene 
NOLL the Potatoes, peel them, and lay them in 
the Pie, with good Store of Marrow, whole 
Mace, preſerved Lettuce Roots, and Stalks, and 
Citron cut : Cover it with Butter, and when it 
comes out of the Oven ſcald White-Wine, and put 
ſome Sugar in, and give it a Shake or two, and 


* 
8 
„ 


5 ſend it to the Table. 4 
ing Another. 8 
red yy IL them, peel them, skin them, and ſea- 
re ſon them with a little Salt, beaten Cinnamon, 
of and Nutmeg, lay them into the Pie, with Yolks of 
the Eggs boiled hard, ſtrew Marrow, with fliced 
an Orange and een candy'd, and good Store 
of Butter; cut the Eggs in Halves, and Marrow 


dipt in Yolks, candied Barberries, Sugar, and 
Butter, ſo cloſe the Pye, and bake it; then put in 


ani i Caudle of White-Wine, Eggs, and Sugar. 

7 1 10 Orangeado Pie. 

Nu. NT AK E a thin Cruſt with hot butter'd Paſte, 
h ten then ſlice the Oranges and lay over the Bot- 


toge- tom; pare and core Pippins, cut them into eight 

borts, and lay them over the Oranges; then lay 
Orange on the Pippins, and pour on them ſome 
dyrup of Orangen ; lay Sugar on the Top, 
gare cole up your Pie, bake it, then ſcrape fine Sugar 
xt the cover it, oh 28 


5 the 5 A Warden Pie, | 


2 or ſlice them raw; if you quarter them, 
put ſome whole ones among them; if you 
lice them, put beaten Spices, and a little Butter 
Vor. II. K | and 
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and Sugar, allowing a Pound of Sugar to every 
Dozen of large Wardens, and a Quarter of a Pound 
of Butter; Ti up your Pie; and when it is bak d 
. maſh the Fruit ; and having beaten Yolks of Eggs 
with Cream, ſtir them together; cut the Lid of 
the Pie into ſix or eight Pieces in the Form of 
Diamonds, put in ſome Roſe- water, and ſcrape Su. 
PWW e 


An Umble Pie of a Lamb's Head. 


AKE a Lamb's Head, boil it very tender, 

pick the Meat off the Bones, mince it, with 
the Liver, Lights, Heart, and Beef-Sewet ; {cz 
{on it with Salt, Pepper, Nutmeg, and ſweet Herbs, 
add to it Currants, and bake it in the Form of an 
Umble Pie. 7 1 5 nne 


C 


A Salt-Fiſh Pie. - oy 


E T a Side of Salt-Fiſh, or leſs, according 
to the Bigneſs of your Diſh, and water it 
well over Night ; next Morning put it over the 
Fire, in a large Pan of Water, and boil it till it is 
fit to eat; then throw it out-into cold Water, drain 
it on a Colander, place it with its Back on your 
Kitchen-Table, take all the White of your Fiſh 
clean from the Bones, ſearching the Bones nicely out 
with your Fingers; and mince it {mall with your 
mincing Knife. You muſt fave a ſquare Bit of you 
Salt-Fiſh, as big as your Hand, whole with the 
Skin ons Then take the Crumb of two French 
Rolls cut in Slices, and boiled up with a Pint 4 
Cream, and a Pint of. Milk ; break your Brea 


* 
f : 


very ſmall with a Spoon, and put o it your mines 


* 
4 


tity of grated Bread, and a few ſweet 


© 
IF 9 * 


Coup 


mpcet Farley, ee eee 
. | 2 * 14; PY 3 6 2 4 9 hx << 2 27 5 0 | 
Fiſh to freſh. with he: eng ant p 

zou find it too falt after you hade minced 1 
may put in a Quart of cold Milk, and let it 


F. 


* 


e 


may make Ling or Stock-Fich Pie the ſame Way, 


only inſtead of taking Volks and Whites for the 


Salt-Fiſh Pie, you muſt take nothing but | Yolks 


A Carp Pie. 


TAKE a Couple of Carps, and a large Fel, 

skin it and bone it, mix it with a good Quan- 

f grated B | a few ſweet Herbs, and 
the WHT of hard Eggs; then take ſome Ancho- 
Vies, and. N Of a Pint of Oyſters, and cut 
them ver: 5 1; then ſeaſon it pretty high: with 
Pepper, Sale, Netmeg, Mace, Cloves, and 4 little 
Ginger, half a a of Butter, and the Yolks of 
five hard Eggs, and work it together as you do 
Paſte: 'Then cut your Carps in three or four Pieces, 
fill their Bellies with Fqrc'd-Meat, and ſeaſon your 


K 2 Carps 


« 
, 
. ou 


7-3 M 


* 


Oarps with theſe Things, Spice, and Herbs, ſo put 
th fay 


. 


them into the Pie, and what it does not hold, 

in Balls about it, with Oyſters and Butter about 
them 5 cloſe it up and bake it, lettin it ſtand an 
Hour and half. Aſter it comes out beat three or 
four Eggs, and put them in, give them a Shake 


or two, and ſerve it up. 
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Another Way, 


| hs UT your Carps, ſcale and ſcald them, lard 
AF them with Lardoons of Eels; ſeaſon your 
Carps with Salt, Pepper, Nutmeg, Cloves, Butter, 
_ and a Bay-Leaf ; raiſe the Pie long-ways the Length 
of your Carp, (if you pleaſe, you may farce the 
Belly of the Carps with a Farce made of Muſh. 
rooms, Artichoke Bottoms, Oyſters, Carps, Milts, 
Truffles, Morels, and Tails of Crawfiſh, ſeaſoned 
well, and toſs'd up in a Sauce-pan with ſweet But: 
ter;) lay them in, put on the Lid, bake it ina 
moderate Oven; when it is half bak'd, pour in 
a Glaſs of White-Wine; and, when it is bak'd 
enough, cut it open, take off all the Fat, and 
Pour in a Ragoo of Oyſters, and ſerve it up for a 


firſt Courſe. 


. N 
1 


1 -A Soal Pie. 
4 1 \ \ 7 HEN you have cut the Fleſh! of your 


Soals from their Bones, ſeaſon them with 
Salt and Pepper; then make a Forc'd-Meat of 
Fleſh of Eels, and having raiſed your Pie, lay a 
Layer of the Forced-Meat in the Bottom of it, and 
then lay in your Soals, with a Layer of freſh But- 
ter on the Top; then lid your Pie, and bake it ina 
gentle Oven. | e 


An 
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raiſe your Pie, make a Force-Meat of Fiſh, and 
lay a Layer of it in the Bottom; then lay in your 
Fels, put over them a Layer of Butter; lid your 


4 \ 


Pic and bake it in a gentle Oven, ' 4 
e 91 OF LET 17 34 6 Bod kT 
„ 4 ff po In oh 

PRepare and raiſe your Pie, and lay a Layer of 
Butter in the Bottom; then ſeaſon your Tur. 


Anchovies, and ſo lay them in your Pie; cover it 
with a Layer of Butter; lid and ſet it in the Oven 3 
when it is baked enough cut it open, skim off the 
* pour in a Ragoo of Crawfiſh ; and fo 
CC COT LUV EG een ee 
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| To mak Aberdine Pie y 

0 Make . 


) O1TL the Fiſh] take off the Skin and boil 
J it, mince the Fleſh with, cor'd Pippins, ſeaſon 
vith Pepper, Ginger, Nutmeg, and Cinnamon, put 
In Roſe-Water, Sugar, Raiſins, Currants, Date 


> 
4 
* 


tes 
ton d and ſlic'd, and Lemon: peel ſcraped; then 
eat ſome Butte up with Verjuice, mix all rogether 
pt it in your Pie, bake it, and ice it with Sugar 
i Ro We” > On er 0 OED 
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of it with freſh Butter; 
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AFTER your Eels are cut in Pieces, ſeaſon = 
FA them with Pepper, Salt, and Spices; tlien 


but with Salt, Pepper, and Spices, lard it with 


** * 
be. 
5 
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it with Pepper and, Salk 5 then lay a Layer of But. 
ter on the Top, lid your Pie, and bak 


< 
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"Wh. 144 2 
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; He RD your Txouts with Eels, and cut off their 
| Heads; then raiſe your Pie, and lay a Layer 
of freſh Butter in the Bottom of it; then make a 
Farce of Trouts, Muſhrooms, Truffles, Parſley, Cives, 
and good Buttter; ſeaſon it with Salt and Peppe 

the Lolks of two raw Eggs, and Spices ; then ſtuff the 
Bellies of your Trouts with it; ſeaſon your Trouts 
with Salt and Pepper, lay them in your Pie, and 
cover them with good freſh Butter; lid your Pie, 
and bake it in a gentle Oven. „ $7 oe Wo. 


For Herring Pies, ſee Vol. I. p. 224, 225. 
For Oyſter Pies, ſee Vol. I. p. 240, 241, 242, 


a hob 
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AK E Puff paſte, and lay in the Bottom of 
IVI your Patty-pan; then take the Middle Pieces 
of Salmon, ſeaſon it high wir Salt, Peppe, 

Noyes, and Mace, cut it into three Pieces; the 
lay a Layer i Butter, and a Layer of Salmon, til 
it is Jaid all out; then make Forced-Meat, of an 
Eel, and chop it fine with the Volks of hard Egg, 
two or three Anchovies, "Marrow, and ſweet Herbs, 
a little grated Bread, a few. Oyſters if you hare 


* 


them; lay them round your Pie, and on the Top, 


*% # 4 4 1 


ſeaſon with Salt, Pepper, and other Spices as 59 


, # 1 16.3 
W * ; F 
2 
» * * 8 : 
10 2 
1. 244. - 


CE 


The LADY'S Cone ANI ON. 135 

1 e aud Another Way. . 5 
FXET a freſh Salmon, ſcale it, draw it, and 
wipe it * Scrape out the} Blood from 

the Back Bone, fcotch it on the Back and Side, and 
ſeaſon it with Salt, Pepper, and Nutmeg ; butter 
the Bottom of the Pie, lay in ſome whole Cloves, 
and ſome of the Seafoning ; then lay in the Sal- 
mon, lay ſome whole Cloves upon it, and Nutmeg 
llic d, and alſo Pieces of Butter; then cloſe it up, 
and baſte it over with Eggs or Saffron-water, and 
bake it; when it is bad” fill it up with clarified 
Butter. © Let your Pie be made inthe Form of your 
A Lobſter he. 


? 


T AK E Lobſters and boil them, then take them 


* 


Claws thin; ſeafon them with Pepper, à little 
Mace, and Nutmeg beat fine; take the Bodies, 


Balls; lay all into the Pie, with Butter at the Bot. 
tom and the Top of the Fiſh £ Bake it, and pour 


in Sauce of ſtrong Gravy, Oyl er-liquor ſtra ned, 


„ „ 
' F 
1 


FT ER your Crabs are boil'd, take the 
Meat out of the Shells and Claws, as whole 
as you can. Seaſon it lightly with Salt and Nut- 
meg; then ſtrain the Meat that came out of the 


K 4 Bodies 
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Bodies with a little Claret, Juice of Orange, But. 
ter, Ginger, and Cinnamon; lay Butter in the 
Bottom of your Pie, Cc. then lay in the Meat of 
the Claws, Piſtaches, Aſparagus, Artichoke Bot- 


-toms, Yolks of hard Eggs, whole Mace, Grapes, 


Barberries, or Gooſeberries, ſlic'd Orange, and 
Butter; cloſe it up and bake it; when it comes 
out of the Oven Ae with the Meat out of 
the Bodies. %% ˙ 


ee 
OIL half a Dozen Crabs, and take the Meat 
D out of the Shells; ſeaſon it with Salt, and 
Nutmeg ; then ſtrain the Meat taken out of the 


Bodies with Claret, Cinnamon, ſome Ginger, But- 
ter, and Juice of Orange; make your Pie, lay 


ſome Butter in the Bottom, lay in the Meat with 
Artichoke Bottoms, the Yolks of three or four hard 
Eggs minced, Aſparagus, large Mace, Barberries, 
Grapes, Dates, Slices of Orange, - and Butter. 
When it is baked, liquor it with ſome of the Meat 
out of the Bodies of the Crabs, | mingled with 
Cream or drawn Butter. 


To make Minc'd Pies of an Eel. 


T LEA the Fleſh of a freſh Eel: from the Bone, 


A mince it ſmall, and pare two or three Ward- 
ens or Pears, mince as much of them as of the 
Eel, or Oyſters; temper and ſeaſon them together 
with Ginger, Pepper, Cloves, Mace, Salt, a little 
Sanders, ſome Currants, Raifins, Prunes, Dates, 


Verjuice, Butter, and Roſe Water, 


PASTIES 
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E take the Marrow of one Bone, Cinnamon 
finely fifted, a little Nutmeg, Salt, and Su. 
ar, to your Taſte ; take two Yolks of Eggs boil- 
d, and rubbed” fine, and 8 cut fine, 

lf an Ounce of candy'd Orange, | alf an Ounce 
f candy'd Lemon, half an Ounce of Citron cut, 
ut not too fine, a Quarter of a Pound of plump'd 

urrants 5 mix all theſe well together, and make it 
no Paſties, with Puff-paſte ; cloſe them well up, = 
ind fry them in a good deal of Beef-dripping 
nade very hot; ſtrew Sugar over them. 5 


4 Capon Paſty. 


Haug roaſted your Capon, let it be cold, take 
the Fleſh from the Bones, and flice it, but 
rep the Thighs and Pinions whole. Add to the 
leh of the Capon three Pair of Lambs Stones, 
dur Sweetbreads, and half a Pint of Oyſters ; ſea- 
in them with Salt, Cloves, Nutmeg, Mace, ſweet 
arjoram, . Pennyroyal, and 'Thyme. minced ; lay 
| Sheet of Paſte in your Paſty-pan, and lay the: 
highs and Pinions on the Bottom, and ftrew a 
nincd Onion upon them; then lay on the Fleſh. 
F your Capon, and the Sweetbreads and Lambs 
tones upon that, and the Oyſters cut in Halves ; 
ind over theſe lay a Handful . of Cheſnuts boil'd 
nd blanch'd, and put Butter upon them, cloſe up 
Jour Pan, and bake it; then put in Gravy, ſtrong. 
roth, drawn Butter, Anchovies difloly'd, = 
me grated Nutmeg ; garniſh it with Slices of 
f Lemon, and ſerve it up. Afﬀer the ſame Man- 


* 


er you may bake a Turkey. 
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Bodies with a little Claret, Juice of Orange, But. 
ter, Ginger, and Cinnamon; lay Butter in the 
Bottom of your Pie, Cc. then lay in the Meat of 
the Claws, Piſtaches, Aſparagus, Artichoke Bot. 
toms, Volks of hard Eggs, whole Mace, Grapes, 
Barberries, or Gooſeberries, flic'd Orange, and 
Butter; cloſe it up and þake it; when it comes 
out of the Oven, 1 the Meat out of 
the Bodies. %%% di cane 


A Crab Pie. 


I) OIL half a Dozen Crabs, and take the Meat 
LI out of the Shells; ſeaſon it with Salt, and 
Nutmeg ; then ſtrain the Meat taken out of the 
Bodies with Claret, Cinnamon, ſome Ginger, But- 
ter, and Juice of Orange ; make your Pie, lay 
ſome Butter in the Bottom, lay. in- the Meat with 
Artichoke Bottoms, the Yolks of three or four hard 
Eggs minced, Aſparagus, large Mace, Barberries, 
Grapes, Dates, Slices of Orange, - and Butter. 
When it is baked, liquor it with ſome of the Meat 
out of the Bodies of the Crabs, | mingled with 
Cream ar arawn Butter... 57... f 


To make Mine'd Pies of an Eel. 


LEA the Fleſh of a freſh Eel from the Bone, 
A mince it ſmall, and pare two or three Ward- 
ens or Pears, mince as much of them as of the 
Eel, or Oyſters ; temper and ſeaſon them together 
with Ginger, Pepper, Cloves, Mace, Salt, a little 
Sanders, ſome Currants, Raifins, Prunes, Dates, 
Verjuice, Butter, and Roſe Water, 


 PaSTIES 
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E take the Marrow of one Bone, Cinnamon 
finely fifted, a little Nutmeg, Salt, and Su- 
ar, to your Taſte ʒ take two Yolks of Eggs boil- 
d, and rubbed fine, and n cut fine, 
alf an Ounce. of candy d Orange, | alt an Ounce. 
f candy'd Lemon, half an Ounce. of Citron cut, 
ut not too fine, a Quarter of a Pound of plump'd 
urrants 3 mix all theſe well together, and make it 
nto Paſties, with Puff-paſte ; cloſe them well up, 


* < 


ade very hot; ſtrew Sugar over them. 
AJ Capon Paſty. 


| a roaſted your Capon, let it be cold, take 
II the Fleſh from the Bones, and flice it, but 
deep the Thighs and Pinions whole. Add to the 


bur Sweetbreads, and half a Pint of Oyſters; ſea- 
n them with Salt, Cloves, Nutmeg, Mace, ſweet 


Thighs and Pinions on the Bottom, and ftrew a 


your Capon, and the Sweetbreads and Lambs 
tones upon that, and the Oyſters cut in Halves ; 
ind over theſe lay a Handful of Cheſnuts boil'd: 
nd blanch'd, and put Butter upon them, cloſe up 
jour Pan, and bake it; then put in Gravy, ſtrong. 
roth, drawn Butter, Anchovies diſſolv'd, — 
ome grated Nutmeg ; garniſh it with Slices of 
Lemon, and ſerve it up. Aſter the ſame Man- 


er you may bake a Turkey. 


nd fry them in a good deal of Beef-dripping. - 


lth of the Capon three Pair of Lambs Stones, 
arjoram, . Pennyroyal, and Thyme. minced ; lay 
| Sheet of Paſte in your Paſty-pan, and lay the 

binc'd Onion upon them; then lay on the Fleſh 
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| 1 AVeal Paſty. \. « 


AK E a Quarter of a Peck of fine Flour, | 
Pound of Butter, break it into Bits, put in 

Salt and half an Egg, and as much cold Cream or 
Milk as would make it into a Paſte 3 make yoy 
Sheet of Paſte, bone a Breaſt of Veal, ſeaſon j 
with Salt and Pepper; lay Butter in the Bottom 
of your Paſty, lay in your Veal, hut in whole 
Mace, and a Lemon ſlic'd thin, Rind. and all, co. 
ver it with Butter, clole it up, and bake; it; when 
it comes out of the Oven cut it up, heat fone 
White-Wine, Butter, the Tolks of ie and Su- 
gar; pour this into your Paſty, and ſerve. it p 
: 


rf you would have your Cruſt thick, double t 
Quantity of Flour, gc. in the Paſte. 


An Umble Paſty. 


YUT the Umbles in ſmall Pieces, and cut fone 
fat Bacon in ſmall Bits; mix them together, 
and ſeaſon them with Salt, Pepper, and Nutmeg; 
ſtrip ſome Thyme, and mince. , 2 Lemon, and 
mix them ; you may, lay Sewet minc'd in the Bot: 
tom; All your Paſty, cover them with thin Slices 
of Bacon, and a good Quantity of Butter; let it 
be well ſoak'd in the Oven, and when, it is..bak'd 
beat up Butter with Claret, Lemon, and ftripp' 
Thyme, pour it into your Paſty, and ſerve it up 
| A Beef Paſty, _ 
T AKE a ſmall Rump or Sirloin of Beef, bone 
it, beat it very well with a Rolling: pin; then 
to five Pounds of this Meat take two Ounces 0! 
Sugar, rub it well in, and let it lie for  twenty-fout 
Hours; then either wipe it clean, or waſh it ol 
with a little Claret, and ſeaſon it high with Salt 
epper, and Nutmeg, put it into your Paſty, L 


* 

: 
4 
. 


L 


7 


Thi LX PS Companion. 135 


12y over it a Pound of Butter; cloſe up the Paſty, 
and bake it as much as Veniſon. Put the Bones in 
: Pot with juſt as much Water as will cober them, 
and bake them to make Gravy, and when the Paſ- 
y is drawn, if It wants Liquor, pur in of 'this 
ike SON EY Kidney Paſties. * ce 

IRS T take the Kidneys of Loins of Veal, 
F with the Fat about them, and a little of the 
Veal ; then take Beef Sewet, with the Volks of 
Eggs, ſhred all very well together, with Cloves, 
Mace, Nutmeg, and Salt; ſweeten them with Su- 
gar and Currants to your Liking; mix them all 
well together; then make your Paſties of Puff- 
raſte, fry them in Hog's Lard or Butter, which 
you like beſt ; let them be of a fine Colour an 


& By „„ 
y Ee? 


1 
a 
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* ou muſt take parboiled Sweetbreads chopp'd 


1 very fine, add thereto ſome Marrow, or the 
Fat of ' a Loin of Veal ſhred: with grated Bread, 


the Yolks of two Eggs, a little Cream, Roſe Wa- 


ter, Sugar, and N utmeg; then make Puff: paſte 
with Butter roll'd in the Flour, cold Water, the 


Yolks of two Eggs, à little Sugar, and Roſe 


Form of ſmall Paſties, the 


1 


Water: Roll it out in 
Breadth of your Hand, and put in your Compound: 
in order to be fry'd- brown, or baked. ee 
Apple Paſties zo f/. 

PAR E and. quarter Apples, and boil them in 
Sugar and Water, and a Stick of Cinnamon, 
and when tender, put in a little White-Wine, che 
vice of a Lemon, a Piece of freſh Butter, and a 
ittle Ambergreaſe, or Orange-Flower Water; ſtir 
all together, and when tis cold, put it in a Puff. 


Paſties 


paſte, and fry them. 
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\7 O U muſt take the Kidney and Fat of a rot. 

Y <a Loin of Veal, ſhred it ſmall, and fen; 
with Salt, Cinnamon, Sugar, Mace, a little grated 
Bread, a little Cream, Gre” Volks of Eggs, and 
ms Whites, and a Ne Ran yRecr 7 mix all theſe 
Ingredients well, and put them into little Paſtic, 
of Puff- paſte, and fry them in good Store of Sethe 
or Butter. With theſe you rg aa bes Diſhes 
of Fiſh, or others. . Ws : 
FLO, ö ee oy 
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Petit Patties with Gray. 


AK E ſome Paſte for ſhort Cruſt, and lay it 
by: Take a Piece of Veal, as big as your 
Filt, as much Bacon, and {ome Beef Sewet, cut in 
Bits, put it in a.Stew-pan, and ſeaſon it with Salt, 
Pepper, ſweet Herbs, and fine Spice; then tols it 
vp, and mince it all together, with ſome Mufh- 
rooms, and moiſten it with ſome Cream, or Milk, 
and put it upon a Plate: Then roll your: Paſte, and 
1 ; | T3182 WRifhs mii. fTI $3 3T STS 5! 
baving forced your Petit Patties one Inch deep, fil 
them with your Stuffing, and having covered them, 
colour them with beaten Eggs, and let them be 
baked. When done, open them at Top, and put- 
ting in a little Cullis and Eſſence of Ham, ſerve 
them up hot. i 


„ 74. {5 Petit Patti 
GET 2s mary © 


$  * a. 
Fa,” 3 * 7 5 


4 


* 


1 ? 
s of Oyſters. 
4 8 i y W 9 . 14 ? 


A. 


Oyſters in the Shells as you would 
make Patties, then mince the Milts and Fleſh | 
of Carps, Tenches, Pikes, and the Fleſh of Eels; 
ſeaton all this with Pepper, Salt, pounded Cloves, 
and White-Wine'; wrap up your Oyſters in — — 
| FTI AY vel nn ail 


4h LA 5 y's Cour AMON. At 

| . , 44 1441 | 7 lere AN 3 
which only one is to be put in each Patty, with 4 

little freſh Butter. Bake them, and ſerve them hot, 


either as Hors. d Oe uyres, or for garniſhing. 
Petit Patties zbe Spaniſh ). 


= 8 n a ! 2 r 2 * j 13 1 5 * y % 
t ET a piece of fat Bacon, a Piece of Veal 


7 


eine Water, and mince them very ſmall z then 
ſeaſon It. with all Sorts of 8 „ ound it in 5 2 


s Mortar, adding a little Garlick and ſome Rocam- 
; 


— 


hen they are baked, ſerve them as above. 
A Patty of Lobſters. 


UT ſome boiled Lobſters in Pieces, take the 
ſmall Claws and the Spawn, and pound 
hem in a Marble Mortar ; then put to them 
; Ladleful of Gravy or Broth, with a little 
f the Upper Cruſt of a French Roll: When 
t is boiled, ſtrain it through a Strainer or Sieve, 
o the Thickneſs of a Cream, and put half of it 


bole ; lo form your Petit Parties of PuMpaſte, and 


n o your Lobſters, and fave the other half to ſauce 
b bem with after they are baked. ' Put to the Lob- 
ers the Bigneſs of an Egg of Butter, a little 


| minced Anchovy, and warm thele over the F ire 
ut ſo much as to melt the Butter; then {ſet it to 


, vith good Puff: paſte 3 then put in your Lobſter S, 
x nd cover it with a Paſte : Bake it three Quarters 
a an Hour before you want it; when it is baked, 


our Sauce above-mentioned with a little Butter, to 


Atty, with a little ſqueezed Lemon; cut your 
er in two, and lay it on the Top, two Inches 
tant, that it may be ſeen what is under. You 


2 bake Crawfiſh, Shrimps, or Prawns the fame 
f ; Ways 
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1 and the Breaſt of a Pullet, blanch them in 


epper and Salt, ſqueeze in a Lemon, add in half 


ol, and ſheet your Patty- pan for a Plate or Diſh, * 


ut up your Cover, and draw up the other half-of 


de Thickneſs of a Cream, and pour it over your 


OLIN ke < 
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Way; and they are all proper for Plates or lit, 


Diſnes for a ſecond Courſe, 

A Patty of Calves Brains. 
C LE AN the Brains very well, and ſcald then, 
pan, with a little Butter and arlley. When [the 


Then blanch ſome Aſparagus Tops in a Sauce. 


are cold, put them in the Patty with the Brains 
the Yolks of five or fx hard Eggs, and {ome Forc! 
Meat. When it is baked, ſqueeze im the Juic 
of a Lemon, pour in ſome drawn Butter and Grz 
, - 
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A Lear for Savoury Pies. 


AK E a proper Quantity of Claret, Gray, 
* and Oyſter liquor, boil a Faggot of wet 
Herbs, two or three Anchovies, and an Onion 
thicken it with browned Butter, and pour it int 
your ſavoury Pies, when it is wanted. 


A Lear for Fiſh Pies. 


C ET Claret, White-Wine, Vinegar, Anchoric 
and Oyfter-liquor, put to. them ſome dran 
Butter, and when the Pies are baked, pour it | 
with a Funnel, e 

A Lear for Paſties. 


Hine got the Bones of the Meat of which fl 
1 Paſty is to be made, cover them with Wat 
and. bake them with the Paſty, and when it «ol 
out, ſtrain the Liquor, and put it into the Pally. 


CAUDLE 
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OU muſt take Sack and White-Wine, a like 
Y Que? of each, a little Verjuice, and ſome 
Sugar, boil it, and brew it with two or three 


your it in with a Funnel, and ſhake it together. 

Another. 
ET half a Pint of White- Wine, a little orated 
Nutmeg, and Mace, and boil it ; then beat 
up the Yolks of two Eggs, and put into it, with a 
Spoonful of refined Sugar, and a little Butter knead- 
ed in Flour ; ſhake it about, and pour it in. 


T 1 


To make Sugar Paſte for Tarts or Cheeſe-Cakes. 


UT three Pounds of Flour to two Pounds of 
L Butter, fix Yolks and two Whites of Eggs, 
and three Quarters of a Pound of Sugar. | 


AOL A Peach Tart. 

A F T E R having got ripe Peaches, pare 
{ A them, flit them in two, and take out the 
Stones; put ſome Powder _ in the Bottom of 


a Stew-pan, place e Peaches in it, put them 
orer the Fire, ſtir them now and then: Make an 


Under-Cruſt with a Border round it, the Thick- 
neſs of your Thumb, and let it be baked : When 
done, Put it in its Diſh, and your Peaches being 
rady, and pretty well-colour'd, turn them Wi 

| own 


Eggs, like butter'd Ale; when the Pies are hak'd, 
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down into a Diſh, put them over your Under. 
Cruſt. Put a little Water in the Stew-pan where 
your Peaches were on the Fire, to make a little 
Syrup with the Sugar remaining in it; and pour 
this Liquor over your Peaches, png over them 
their Kernels. This Tart is ſerved up hot or cold 
, = 


5 Anotber Sort. 
D O your Peaches in Sugar as thoſe before, plac 
them over the Paſte prepared for an Under. 
Cruſt, and let them either be baked in the Oven, 
or under a Cover, with Fire under and over. 
When done, you muſt glaze them with Sugar, by 


means of a red-hot Fire-{hovel, and ſerve it up hot 
or cold for a dainty Diſh. 


Apricot Tarts are made after the ſame Manner. 


„ eg Tat. ro 
IC the Bloſſoms of a Gallon of Cowlſlips, 


mince them exceeding ſmall, and beat them in 
a Mortar, put to them a Handful or two of grated 
Naples Bisket, and about a Pint and a half oſ 
Cream, boil them a little over the Fire, then take 
them off, and beat them in eight Eggs with a lit 
tle Cream; if it does not thicken, put it over again 
*till it does; take heed that it does not curdle. 
Seaſon it with Sugar, Roſe Water, and a little Salt; 
bake it in a Diſh, or little open Tarteſt, It 5 
of to let your Cream be cold before you ſtir in the 


To make Taffaty Tarts. 


MI X a Quarter of a Peck of fine Flour witi 
a Quarter of a Pint of Yeaſt, and as much 
hot Liquor as will make it into a ſtiff Paſte, with 
two Pounds of Butter, the Yolks of twelve £85 
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and half a Pound of fine Sugar; make it up into 
{mall Balls, and then roll it out into thick Plates; 
waſh round their Brims with Milk: Boil Pippins 
ſoft, peel them, and {ſcrape the Pulp from the 
Cores, mingle the Pulp with fine Sugar, a little 
Marmalade of uinces, the Scrapings of candy d 


Orange fel and Roſe Water: Make up your 
Tarts, dry them in a warm Place, bake them, 
ſcrape Sugar, and ſprinkle Eſſence of Violets or 
Roſes over them, and ſerve them up. f 
3 ; Another Sort. 
RS LL Puff-paſte, or Paſte made with Butter, 
X Sugar, and Roſe Water, thin; then lay in 
Slices of Pippins, and candy'd Orange- peel in lon 
Slices ; and then fine Sugar; then Pippins; — 
˖ ſo on till you have fill'd them; cloſe them up, 
; waſh them with melted Butter and Roſe Water; 
firew them with Sugar, and ſo bake them. 
lips pw” Rasberry Tart. 


wh MAKE. Bac fade roll it thin, lay it in a 
f of Patty-pan, ſtrew over them double-refin'd 1 

1 Sugar, cloſe up the Tart, bake it, cut it up, and | 
* put in half a Pint of Cream, and the Volks of two 
| z or three Eggs well beaten, and a little fine Sugar, : 
BY let it ſtand *till it is cold, take off the Lid, and | 
J % ſerve it up with Sugar ſtrew'd round the Brims of 1 
11 the Diſh. Li, » l f 
It 5 * | 
n the 


Orange Tarts. 


V O V muſt take Seville Oranges, grate a little 
of the Outſide-Rind, ſqueeze out the Juice 
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with into a Diſh, throw the Peels into Water, change it 
much very often for two Days; then ſet a Sauce-pan of 
wich Vater on the Fire, let it boil, and put in your 
Eggs, Oranges ; boil them in two Waters to take the 
and Vor. II. L. : 


Bit- 


146 The Lapy's Come AnIoN, 


Bitterneſs away; when they are tender, take them 
out, and dry them well, beat them in a Mox. 
tar very fine ; then take their Weight of double. 
refin'd Sugar, bell it to a Syrup, OO it very 
clean; then put in your Pulp, and boil it all toge- 
ther till it is clear, and let it ſtand to be cold; 

having your Tarts ready, fill them with it, puttin 
in the Juice; then lid and bake them in a quic 
Oven. 


11 Us 


Spinach Tarts. 
PLE Spinach, Marrow, and hard Eggs, 


of each one Handful, ſome Cloves, Mace, 
Nutmeg, and Lemon-peel ſhred fine ; put in ſome 
Currants, and good Store of Raifins of the Sun, 
{toned and ſhredded, Orange and Citron-peel can- 
died; ſweeten it to your Palate ; having your 
er ready, fill them, and bake them in a gentle 
ven. 


A Chocolate Tart. 

WE take two Spoonfuls of Rice Flour, ſome 

Salt, with the Yolks of four Eggs, and a 
little Milk; mix all theſe together, but don't let 
them curdle ; then grate ſome Chocolate, and dry 
it before the Fire, and when your Cream is boiled, 
mix the Chocolate well in it, and ſo ſet it to cool; 
make your Tart of good fine Flour, put in the 
Cream, and bake it: When it is enough, glaze 


it with Powder Sugar with a red-hot Fire-ſhovel ; 
then ſerve it. 


An Almond Tart. 


Hs raiſed a Tart of very good Paſte, 
1 take ſome blanch'd Almonds, beat very fine 
: in a Mortar, with Sack, a Pound of Sugar to a 
Pound of Almonds, ſome grated Bread, a little 
Nutmeg, ſome Cream, with the Juice of Spinach 
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colour the Almonds green; bake it in a gentle 
mg when it is enough draw it, and ſtick it 
with candy d Orange and Citron. 


Another Way. 


TAKE half a Pound of blanch'd Almonds, 
and beat them very fine with Orange-Flower 
Water ; then put to them a Pint of very thick 
Cream, two large Naples Biskets grated, five 
Volks of Eggs, and about half a Pound of fine 
Sugar, garniſh your Diſh with good Paſte, and put 
in theſe Materials, and lay Slips of Paſte in Lia- 
monds croſs the Top; let it be bak'd in a gentle 
Oven, and afterwards ſtick Slips of candy'd Ci- 
tron in each Diamond. 2 


A Cheſnut Tart. 


IRST roaſt your Cheſnuts, and peel them, 
then ſheet a Diſh with Puff- paſte, and between 
every two Cheſnuts put a Lump of Marrow, rolled 
in Eggs, and ſome Orange and Lemon- peel cut 
mall, then make a Cuſtard and put all over it, 
and garniſh with roaſted Cheſnuts all over. 


iy VT 8 pu 
. A E R you have got half a Pound of blanch- 
hs ed Almonds, beat them in a Stone Mortar in 
. Sack, with a Quarter of a Pound of Citron, the 
vF White of a Capon, five grated Biskets, Mace, Su- 


gar, Nutmeg, and Cinnamon, Sack, and Orange- 
Flower Water ; then mix it with a Pint of Cream, 
mix d with ſeven Yolks of Eggs, and two Whites, 
vell beat together ; bring all theſe Ingredients to a 
Body over the Fire, an having a Diſh covered 
with Puff-paſte, put Part of it into the Bottom, 
then put in the Marrow of two Bones, in {mall 
Pieces, and ſqueeze on it a little Lemon-juice, 
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and lay 6n the other Part of the Ingredients, ang 
cover it with a cut Lid. 0 


Pippin Tarts. TO | 


Aving two ſmall Oranges, pare them thin, 
and boil them in Water till they be tender, 
then ſhred them ſmall, and pare twenty Pippins, quat. 
ter and core them, and put to them as much Wa- 
ter as will boil them *till they are enough, then 
put in half a Pound of white Sugar, and take the 

 Orange-peel that is ſhred, and the Juice of the 
Oranges, and let them boil *till they are pretty 
thick, then ſet them by to cool ; make open Tam, 
and put it in; ſet them in the Oven moderately 
or fe. 

Bean Tarts. 

OIL and blanch green Beans, then make 
Puff-paſte, and put into Patty-pans z then put 
a Layer of Beans, and a Layer of all Sorts of wet 
Sweetmeats, except Quinces, ſtrow in a little Sugar 
between every Layer ; then cover' your Tarts, and 
make a Hole on the Top, and put in a Quarter of 
a Pint of the Juice of a Lemon; put in Marrow 
ſeaſoned with Cloves, Mace, Nutmeg, and Salt, 
candy'd Lemon and Orange-peel ; — when they 
come out of the Oven, put inte every Tart ſome 
White-Wine, thickened up with the Yolk of an 
Egg, and a Bit of Butter. Theſe Tarts are to be 
eaten hot. Eb, FE 


To make a Tart of Green Peas. 


B⁰ IL your green Peas tender, then pour them 
out into a Colander, ſeaſon them with Salt 


and Saffron, put to them ſome ſweet Butter an 
Sugar; then fill your Tart with them, cloſe it 
up, and bake it for an Hour; when it is draw", 
put in a little Verjuice, and ſhake them _ 4 
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gether; ice your Tart, ſtrew on Sugar, and ſerve 
it up- | | 


5 4 Bacon Tart. 


FELT a Pound of fat Bacon in a Frying- 
pan, and ſtrain it with the Bottoms of two 
or three Artichokes, two Macaroons, and the raw 
Yolks of a 988 of Eggs; ſeaſon with Salt, 
pepper, beaten Cinnamon, and Sugar; then ſet it 
on the Fire, ſtirring it continually with a Spoon; 
then put it into a mag, upon a very thin 
Sheet of Paſte, bake it for about half an Hour 
without any Covering of Paſte, then ice it over with 
Icing made of Sugar and Orange-Flower Water. 


Cream Tarts. | 
BE AT half a Dozen Eggs, Yolks and Whites; 
P 


ut to them about a Quarter of a Pound of 
Flour, and beat all together ;#then add fix Eggs more, 
and continue to beat all together; ſet on a Quart of 


90 Milk in a Sauce-pan, and, when it boils, pour it 
= into your Flour and Eggs, keeping it continually 
* ſtirring, Put to it a Quarter of a Pound of But- 


ter, ſome Salt, and white Pepper, boil it well, but 
be careful that it does not ſtick to the Bottom. 
When the Cream is thickened, pour it into ano- 
ther Sauce-pan, and ſet it a cooling. When you 
make your Taris put it into a Sauce- pan, ſtir it 
well with a Slice; put in ſome Sugar, ſome can- 
dy'd Lemon ſhred ſmall, ſome Beef Marrow, or 
melted Butter; ſome Yolks of Eggs, and a little 
Orange-Flower Water. Mix all theſe well toge- 


_ tber; make your Tarts of Puff-paſte ; make a 
* Border round them, pour in your Cream; and, 
1 it when the Tarts are almoſt bak'd, glaze them. 


They are proper for a ſecond Courſe, or Supper. 


I. 3 To 
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To keep FRUIT for T ARTS. 
|  __ Gooſeberries. 


T AK E Gooſeberries when they are full grown, 
1 before they turn, put them into wide- 
mouth'd Bottles, cork them cloſe, and ſet them in 
a ſlack Oven *till they are tender and crack'd, then 
take them out of the Oven, and pitch the Corks. 


By this Method you may keep ſeveral Sorts of 
Fruit, as Bullace, Currants, Damſons, Pears, 
Plumbs, gc. only do theſe when they are ripe. 


Cranberries are brought in Barrels from Souzh- 
Carolina, and when in Seaſon are to he had of 
Mr. Woop, the Corner of Bartholomew-Lane. 
Mr. FER RIS H, near Temple-Bar, makes exceed - 
ing good Tarts of this, and every other Sort. 


„ 


b make a Cuſtard. 


B OIL a Quart of Cream, ſweeten it with fine 
Powder Sugar ; beat the Yolks of Eggs with 
a Couple of Spoonfuls of Orange-Flower Water; fir 
them well with the Cream, and ſtrain it through a 
Sieve : Fill your Cruſt or Cups, and bake them 
with Car C. 5 5 


=” Another Way. 5 
Hie two Quarts of thick ſweet Cream, boil 
it with ſome Bits of Cinnamon, and a quar. 
tered Nutmeg, keep it ſtirring all the while, and 


when it has boiled a little Time, pour it * 
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pan to cool, and {tir it 'till it is cool, to keep it 
ſrom ſcumming; then beat the Volks of ſixteen 
Eggs, the Whites of but ſix, and mix your Eggs 
wit the Cream when it is cool, and ſweeten 
it with fine Sugar to your Taſte, put in a very 
little Salt, and ſome Roſe or Orange-Flower Wa- 
ter ; then ſtrain all through a Hair-Sjeve, and fill 
your Cups or Cruſt. It muſt be a pretty quick 
Oven ; when they boil up they are enough. 


Another. 


OIL a Quart of Cream with a Blade of Mace, 
beat ten Eggs, leave out half the Whites; 
take the Mace out, and ſweeten it with Sugar, 
then beat in the Eggs, with one Spoonful of 


; a Orange-Flower Water; ſweeten it to your Taſte, 
of and put it into your Cuſtard-Cups, and let them 
*. but juſt boil up in the Oven; and if you boil the 
A Eggs in the Cream all together, then you may put 
in your Cuſtard-Cups over Night, and they will be 
fit for Uſe. 


To make Cuſtards in Caps. 


TAKE two Quarts of Cream, the Yolks of 
1 fourteen, and Whites of fix Eggs; beat them 
well with five or fix Spoonfuls of Roſe-Water, 
mingle them with the Cream; ſweeten with fine 
Sugar, put it into Cups, and bake them. 


To make a Cream Cuſtard, 
yen the Cruſts off from a Penny white Loaf, 


orate the Crumb very fine, and mix it with a 
Quart of Cream, and a good Piece of Butter ; beat 
the Yolks of twelve Eggs with Cream, ſweeten 
them with Sugar ; let them thicken over the Fire, 
make your Cuſtards ſhallow, bake them in a gentle 
Oven, and, when they are bak'd, ſtrew fine Su- 
or aver "Rhee. | 

"B'S; Set 
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Set Cuſtards. 


E T to boil over the Fire a Quart of Cream, 
with ſome broad Mace; when it's boiled ſet it 
to be cold, then take fix Eggs with half the Whites, 
beat them very well, and put in a Spoonful of 
Orange-Flower Water, or Roſe Water, and put in 
a Pound of Sugar ; harden the Cruft in the Oven, 
ſtuff the Corners with brown Paper, and prick 
the Bottoms with a {ſmall Pin when you ſet them 
and fill them, and when they are enough ſet them 
by for Uſe. | 


An Almond Cuſtard. 
O U R Almonds being blanch'd, e them 


in a Mortar very fine; in the Beating add 
thereto a little Milk, preſs it thro a Sieve, and make 
it as the Cuſtard above-mentioned. 


Rice Cuſtards. 


TAK E a Quart of Cream, and boil it with 
a Blade of Mace; then put to it boiled 
Rice, well beaten with your Cream; put them to- 
gether, and ſtir them well all the while it boils on 
the Fire; and when it's enough take it off, and 
ſweeten it to your Taſte, and put in a little Roſe 
Water; let them be cold then ſerve them. 
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CHEESE-CAKES. 


To make Cheeſe-Cakes. 


FAK E a Quart of Cream, boil it, beat the 
Volks of two Eggs, and when the Cream 1s 
cold put in the Eggs, and put it on again, and boil 
It till it comes to a Curd, but not to Whey ; = 

| Po "RY "bland 
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blanch Almonds, beat them with Orange-Flower 
Water, and put them into the Cream, with a little 
Naples Bisket, and a little green Citron, ſhred 
mall, Musk-plumbs ground in Sugar 3 {weeten it 
to your Taſte with good Sugar, roll it out thin, and 
bake them, but let not your Oven be too hot. 
Another Way. 
E take two Gallons of new Milk, turn it 
with Runnet, that it may be a tender Curd, 
and when it's come and gathered, run it through a 
thin Strainer, and preſs out the Whey very dry; 
then beat the Curd with a Pound of ſweet Butter 
very well ; then put to it twelve Eggs, with the 
Whites of fix, ſeaſon it with Cloves, Mace, Cin- 
namon, Nutmeg, and Ginger, a little Salt and Roſe 
Water, and what Quantity of Currants you 
pleaſe ; ſeaſon it to your Taſte with Sugar, with a 
Musk-plumb or two ground in it; then bake them 


: for Uſe. 

h An Almond Cheeſe-Cake. 5 
ed F! R S T geta good Handful, or more, of AL 
o 1 monds, blanch them in warm Water, and 
on tirow them into cold, pound them fine, and in the 
nd pounding put a little Sack or Orange-Flower Wa- 
ole ter, to keep them from oiling, then put to your 


Almonds the Yolks of two hard Eggs, and beat. 
them together : Beat the Yolks of fix beg, the 
Whites of three, and mix with your Almonds, and 
half a Pound of Butter melted, and Sugar to your 
Tafte ; mix all well together, and uſe it as other 


Cake Stuff. 1 „„ 
= - Lemon Cheeſe-Cakes. 
the A* TER boiling two large Lemon: peels, 
18 pound it well together in a Mortar, with a 
wn Quarter of a Pound or more of Loaf Sugar, the 
hen 


Yolks of fix Eggs, and half a Pound of freſh 


Butter, 


154 The LAPD 's Co u AN TOR. 

Butter, pound and mix all well together, and fill the 
Party-pans but half full. Orange Cheeſe-Cakes are 
done the ſame Way, only you muſt boil the 
Pecl in two or three Waters to take out the Bitter. 
nels. | 


Orange Cheeſe-Cakes another Way. 


H E N you have blanched halt a Pound of 
VV Almonds, beat them very fine, with Orange. 
Flower Water, half a Pound of fine Sugar beaten 
and ſiſted, a Pound of ſw cet Butter melted, that 
muſt be almoſt cold before you uſe it ; then take 
ten Eggs, the Whites but of four, very well beaten, 
two candy'd Orange-peels, or raw, with the Bitter. 
neſs boiled out; beat the Per]s in a Mortar till. as 
tender as Marmalade, without any Knots; thenmix 
all well together. | 
For the Cruſt, take a Pound of the fineſt Flour, 
and three Ounces of refin'd Sugar, mix it with the 
Flour, then take half a Pound of freſh Butter, work 
it with your Hand *till it comes to a Froth; then 
at in the Flour by Degrees, and work it together 
in the Yolks of three Eggs, and the Whites of two: 
If it be limber, put in more Flour and Sugar, til 
it's fit to roll out; then make them in what 
Form you pleaſe. A little above a Quarter of an 
Hour bakes them: Againſt they come out of the 
Oven, have ſome refin'd Sugar, beat up with the 
White of an Egg, as thick as you can, then ice 
them all over, and ſet them in the Oven to harden 
again, „ 


CAKES 
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As excellent Plumb Cake. 


NR a Quarter of a Peck of Flour, and get 

|, three Pounds of Currants waſh'd and pick'd 

an ; ſet them before a Fire to dry; half a Pound 

o Raiſins of the Sun, waſh'd, ſton'd, and ſhred 
all, half a Pound of blanch'd Almonds, beat 

rery fine, with Roſe Water, a Pound of Butter 
fred with a Pint of Cream, but not put in hot, 
Pint of Ale-Yeaſt, a Pennyworth of Saffron 
ſeep'd in a Pipt of Sack, ten or twelve Eggs, but 
alf the Whites of them, a Quarter of an Ounce 

f Cloves and Mace, one large Nutmeg grated, a 

ſw Carraway-Seeds, Citron, candy'd Orange, and 

Lemon-peel ſliced; you muſt make it thin, or 
there muſt be more Butter and Cream ; you may 
perfume it with Ambergreaſe ty'd in a Muſlin Bag, 
nd ſteep'd in the Sack all Night. If you ice it, 
take half a Pound of double-refin'd Sugar fifted ; 
then put ſome of the Sugar, and beat it up with the 
White of an Egg, and beat it with a Whisk, and a 
little Orange-Flower Water, but do not over wet 
it; then ſtrew in all the Sugar by Degrees, then 
beat jt all near an Hour; the Cake will take ſo 
long a baking; then draw it, and waſh it over 
with a Bruſh, and put it in again for half a Quar- 
ter of an Hour. 7 8 


Another. 


E T half a Peck of Flour, half a Pint of Roſe 
J Water, a Pint of Ale-Yeaſt, a Pint of Cream, 
boil it, a Pound and a half of Butter, fix Eggs, 
leave out the Whites, four Pounds of Currants, half 

3 e a Pound 


156 De LaDv's COM ANION. 


a a Pound of Sugar, one Nutmeg, and a little Sal 
work it very well, and let it ſtand an Hour by th 
Fire, and then work it again, and make it up, and let 
it ſtand an Hour and a half in the Oven: Let m0 
the Oven be too hot. e ee 


Wo 


Another. 


D R Y a Quarter of a Peck of Flour in an 
Oven, and put into it a few Cloves, Mace 
Nutmeg, and Salt ; then wet it with one Pound of 
Butter, and a Pint of Cream melted together; beat 
it very well with a Pint of Ale-Teaff, ten Eggs 
leave out half the Whites, a Glaſs of Sack, a lit. 
tle Roſe Water; mix it up very ſoſt; then lay it 
by the Fire to riſe ; then work in three Pounds of 
Currants, four Ounces of Orange-peel, and Citron 
candy'd, three Pounds of Sugar; bake it in a 
Hoop, paper the Hoop, and butter the Pape 
before it goes into the Oven: Ice it over with thre 
Whites of Eggs, froth it with a Roſemary Sprig; 
t in half a Pound of Sugar beaten in a Mortar: 
Juſt {et it into the Oven again to harden. 


A very good Carraway Cake. 
TY R Y three Pounds of the beſt Flour before 


the Fire, then divide it into two Parts; on on: 
Part grate one Nutmeg, put two Spoonfuls of Rok 
Water or Sack, the Yolks of four Eggs, as muci 
Ale-Yeaſt as will make it into a Paſte, and let it 
lie and riſe in the Warmth of the Fire, *till it's a 
light as Cork; then take the other half of the 
Flour, and break into it a Pound of Butter, vet 
fmall, a little new Milk, luke-warm; make the 
Flour and Butter into a Paſte ; then take the tut 
Paſtes, and break them together, and ſtrew in a 
Pound of rough Carraway Seeds and mix them 
well together, then make up the Cakes, * 


2 * * 9 , 
— 
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th Wo bo and lite more than an Hour will bake 


A good Seed Cake. 


ET a Quarter of a Peck of Flour, two 
Pounds of Butter beaten to a Cream, a Pound 
nd three Quarters of fine Sugar, one Ounce of 
arraway Seeds, three Ounces of candy'd Orange- 
gel and Citron, ten Eggs, half the Whites — 
little Roſe Water, a Glaſs of Sack, a few Cloves, 
Mace, and Nutmeg, a little new Yeaſt, and half 


15 int of Cream, mix it up and lay it by the Fire 
pit oriſe; then bake it in a Hoop, and butter your 
e er; when it is baked, ice it over with the 


hites of Eggs and Sugar, and {et it in again to 
harden, '. 


n 2 RY FO 
* A very good Batter Cake. 

ret 15 1 157 +4 XN 
lig; O U muſt take fix Pounds of Currants, five 
tar: Pounds of Flour, an Ounce of Cloves and 


Mace, a little beaten Cinnamon, half an Ounce of 
Nutmegs, half a Pound of Sugar, three Quarters 
f a Pound of Citron, Lemon, and Orange-peel 
ndy'd, half a Pint of Sack, a little Honey-Wa- 
fr, a Quart of good Ale-Yeaſt, a Quart of Cream, 
nd a Pound and three Quarters of Butter melted 
terein ; mix it well together on a Board, and lay 


 bcfore the Fire to riſe ; then work it up, 
et It nd put it into a Hoop, with a AN flour d 
* it the Bottom, and ſo bake it: Take Care not to 


burn it. 


ver . Bane; 
the 5 A Pudding Cake. 8 
55 | INCE a Pound of Sewet very fine, and 
them as much Flour, four Eggs, and a Piece of But- 
d mix theſe together; ſeaſon it with Nutmeg, 


Sugar, 
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Sugar, Cinnamon, a little Roſe Water, and dall 
work it into a Paſte with Cream, and make it u 


like a Cake: Butter your Diſh, and bake it. ; 
R Y and beat a Pound of Loaf Sugar; tha 


D take three Quarters of a Pound of Flo 
dried, ſeven Eggs, Yolks and Whites; whisk you 
Eggs with two Spoonfuls of Orange-Flower Wa. 
ter, and two Spoonfuls of fair Water, half a 
Hour; then ſhake in your Sugar, and beat then 
with a Spoon a Quarter of an Hour; and put in 
your Flour, and beat it another Quarter; bake 
them in Tin-pans, put Paper within your Pang 
well flour' d; an Hour bakes them; put them into 
your Pans juſt as you put them into the Oven, 
W E take to one Pound of Sugar, three Pounds 
VV of the fineſt Flour, a Nutmeg grated, ſome 
beaten Cinnamon, the Sugar and Spice muſt be 
fifted into the Flour, and wet it with three Eggs, 
and as much melted Butter as will make it of a good 
Thickneſs to roll into Paſte ; mould it well and roll 
it, and cut it into what Shape you pleaſe. Perfume 
>, and prick them before they go into the 
ven. ; 8 


To make Diet Bread. 


Shrewsbury Cakes. 


= 


; N | ; ; T 
Queen's Cake. | 


O U muſt take a Pound of dry'd Flour, 2 
J - Pound of refin'd Sugar ſifted, and a Pound of 
Currants waſh'd, pick'd, and rubb'd clean, and 4 
Pound of Butter waſh'd very well, and rub it into 
the Flour and Sugar, with a little beaten Mace, 3 
little Orange-Flower Water; beat ten Eggs, but half 
the Whites, work it all well together with your 


Hands, and put in the Currants ; fift over it 11 9 
1 


1 * ps 
* 


The LA DpT's COMPANION. 159 


entle Oren. 
A rich great Cake. 
A K E a Peck of Flour well dry'd, an 


Ounce of Cloves and Mace, half an Ounce 

f Nutmegs, as much Cinnamon; beat the Spice 
ell, and mix them with your Flour, and.a Pound 
nd half of Sugar, a little Salt, and thirteen Pounds 
{ Currants, well waſh'd, pick'd, and dry ' d, three 
dounds of Raiſins of the Sun ſtoned, and cut into 


nake five Pints of Cream almoſt ſcalding hot, and 
ut into it four Pounds of freſh Butter; then beat 
he Yolks of twenty Eggs, three Pints of good 
\le-Yeaſt, a Pint of Sack, a Quarter of a Pint 
f Orange-Flower Water, three Grains of Musk, 
nd fix Grains of Ambergteaſe ; mix theſe toge- 
der, and ſtir them into your Cream and Butter, and 
ningle all in the Cake: Set it an Hour before the 
ite to riſe, before you put it into your Hoop. 
fix your Sweetmeats in it, two Pounds of Citron, 


ut in {mall Pieces. You muſt bake it in a deep, 
0p; butter the Sides, and put two Papers at the 
dttom, and flour it; then put in your Cake. It 

t; when it is drawn, ice it over the Top and Sides: 
ted, and the Whites of fix Eggs beaten to a Froth, 
nth three or four Spoonſuls of Orange- Flower 
ater, and three Ounces of Musk and Ambergreaſe 

gether ; put all theſe into a Stone Mortar, and 
Kat them with a Wooden Peſtle till it is as white 
8 Snow, and with a Bruſh or Bunch of Feathers” 
read it all over the Cake, and put it in the Oven 
bdry, but take Care the Oven does not diſcolour it; 
Gag ” 1 Ghegh 


ned Sugar, and put them immediately into 


mall Pieces; mix all theſe well together; then 


d one Pound of candied Orange and Lemon-peel, 


nuſt have a = Oven, four Hours will bake- 
lake two Pounds of double-refin'd Sugar, beat and 


2 N IE 4H 
n 
ut 
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when it is cold, paper it, and it will keep five o. 
| fix Weeks. 


An ordinary Cake 20 eat with Butter, 


W HEN you have got two Pounds of Floy 
rub into it half a Pound of Butter, then * 
to it ſome Spice, a little Salt, a Quarter and 
half of Sugar, and half a Pound of Raiſins ſtor 
with half a Pound of Currants : Make | theſe into: 
Cake with half a Pint of Ale-Yeaſt, four Egg 
and as much warm Milk as you fee convenient 
Mix all well together: An Hour and half will bake it 
This Cake is good to eat with Butter for Breakfaft, 


A French Cake to eat hot. 
T AK E a Dozen Eggs and a Quart of Crean, 


with as much Flour as will make it into 4 
thick Batter; put to it a Pound of melted Butter 
half a Pint of Sack, and one Nutmeg grated; 
mix it well, and let it ſtand three or four Hours; 
then bake it in a quick Oven, and when you take 
it out ſlit it in two, and pour a Pound of Butter on 
it, melted with Roſe Water, cover it with the 
other half, and ſerve it up hot, 


| Portugal Cakes. 


Aving got a Pound and a Quarter of fin 
Flour, well dry'd, break a Pound of Butte 

into it, then rub it, and add a Pound of Loaf db. 
gar beaten and fifted, a Nutmeg grated, four pet. 
um'd Plumbs, or ſome Ambergreaſe, mix the 
well together, and beat ſeven Eggs, but fout 
Whites, with three Spoonfuls of range- Flower 
Water; mix theſe together, and beat them up.? 
Hour. Butter your little Pans, and juſt as tbe 
are going into the Oven, fill them half full, ff 
fome fine Sugar over them; little more than ® 


Quarter of an Hour will bake them. W 


wy e I. AaDyY?'s Con PAN I ON. 16x 
but a Handful of Currants into ſome of them; 
| take them out of the Pans as ſoon as they are 

drawn. Preſerve them dry, and they will keep 
three Months. be 1 : | 
* To make Ginger Bread. 


AK E a Pound and a half of London Trea- 

cle, two Eggs beaten, half a Pound of 
browri- Sugar, one Ounce ot Ginger beaten and 
fred, of Cloves, Mace, and Nutmeg, all tage- 
ther, half an Ounce, beaten very fine, Coriander 
Seeds, and Carraway Seeds, of each half an Ounce, 
two Pounds of Butter melted ; mix all theſe to- 
gether, with as much Flour as will knead it into 
a pretty ſtiff Paſte, then roll it out and cut it into 
am, what Form you pleaſe : Bake it in a quick Oven on 
Tin-plates: A little Time will bake it. Of ſome 
of this Paſte you may likewiſe make Drops. 


„„ lien nnn 3 0 
| Aving half a Pound of Almonds, blanch and 
beat them *till they have done ſhining ; beat 
them with a Spoonful or two of Orange- Flower 


* 


% 


Water, put in half an Ounce of beaten Ginger, 
and. a Quarter of an Ounce of Cinnamon pow- 
dered ; work it to a Paſte with double: refined Su- 
par beaten and fifted ; then roll it out, and lay it 
on Papers to dry in an Oven after Pies are drawn. 


Patch Ginger Bread. 1 
I X with four Pounds of Flour, two Ounces 


1 of beaten Ginger; then rub in it a Quarter 
ft a Pound of Butter, and add to it two Ounces of 


Ip | | 

_ them raway Seeds, two Ounces of Orange-peel dried 
Il, itt ad rubbed to Powder, a few Coriander Seeds bruis d, 
an e Eggs, then mix all up ina Riff Paſte, with 


Wo Pounds and a Quarter of. Treaele; beat it 
Vor. II. = very 
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very well with a Rolling-pin, and make it up into 
thirty Cakes 5 put in can y'd Citron 5 prick them 
with a Fork; butter Papers three double, one 
White, two Brown; waſh them over with the 
Whites of an Egg; put them into an Oven, not 
too hot, for three Quarters of an Hour. 
Almond Cakes 

AK E a Pound of Almonds, blanch and 

1 beat them exceeding fine with a little Roſe or 
Orange-Flower Water; then beat three Eggs but 
two Whites; and put to them a Pound of Sugar fiſt 
ed, and then put in your Almonds, and beat all to. 
ww very well ; put Sheets of white Paper, and 
lay the Cakes in what Form you pleaſe, and bake 
— in a cool Oven; you may perfume them if you 
like it. 48 3 


Marlborough Cakes. 


＋ A K E eight Eggs, Volks and Whites, beat 
1 and ſtrain them; then put to them a Pound 
of Sugar beaten and ſiſted; beat it three Quartets 
of an Hour together; put in three Quarters of a 
Pound of Flour rar dry'd, and two Ounces of 
Carraway Seeds; beat it all well together, and 
bake itin a quick Oven in broad Tin-pans. 


. To make mf 
O U muſt take two Pounds of fine Flour, 4 
Pint of Ale-Yeaſt, put a little Sack in tbe 
Yeaſt, and three Eggs beaten, knead all theſe to: 
ther with a little warm Milk, a little Nutmeg, a 
a little Salt; then lay it before the Fire till it ri6 
very light, then knead in a Pound of freſn Butte 
and a Pound of rough Carraway Comſfits, and babe 
them in a quick Oven on floured Papers, in wn 


h ig ov 
* . 


— ——— 22 Bu 
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(7 O U muſt take two Pounds of Flour, and a 
Y Quarter of a Pound of Butter, as much Su- 
gar, 4 N a gr ated, a few Cloves, Mace, 4 
Quarter of an Ounee of Carraway Seeds, Cream, 
and Yeaſt as much as will make it up into a light 
Paſte, make them up, and ſet them by the Fire to 
ee dll che Oven be ready; they will quickly be 
or baked. 15 LAST | | . 


To make little Hollow Biskets. ö 
AFT E R having beat fix Eggs very well with 


a Spoonful of Roſe Water, then put in; 
Pound and two Ounces of Loaf Sugar beaten at 
fted ; ſtir it together 'till it's well mixed in the 
Eggs; then put in as much Flour as will make it 
thick enough to lay out in Drops upon Sheets of 
white Paper ; ſtir it well together 'till you are ready 


beat Wo drop on your Paper; then beat a little very fine 
und Sugar and put it in a Lawn Sieve, and fift ſome on 
nen hem jult as they are going into the Oven; ſo bake 
of 1 bem, the Oven ani not be too hot, and as ſoon 
s of WW they are baked, whilſt they are hot, pull off the 
and WP pers from them, and pur Nen in a Steve, and ſet 


den in the. Oren to dy; keep che n Bukea 
\ ith Papers between. . 1: 03% DIED. 4 


To make French Bread. 


ur, © „ DN it CT is 
n FE T half a Peck of fine Flour, put to it fix 
e Yolks of Eggs, and four Whites, a little Salt, 
„ int of good Ale-Yeaſt, and as much new Milk 


it ade a little warm as will make it a thin light 
Falte, ſtir it about with your Hand, but by no 
Means knead it; then have ready ſix wooden Quart 
n whüſpictes, and fl them with Dough z Jet them fand 

7 Quarter of an Hour to heave, and then turn them 
—_— M 2 > 


— —— — — —— —er—_— << — 
e . ‚§»Ü« Ä CE 
* ” F, 7 


into Cakes pretty thin; prick them all over pretty 


Spoonfuls of Yeaſt, and two Eggs, make it up it 


' Quarter of a Pint of Roſe Water and Sack tog 


and keep out half a Pint of the Flour to firew o 
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out in the Oven, and when they are baked raſp them; 
| the Oven muſt be quick. 115 | 


To make the thin Dutch Biskets. 


8 E T five Pounds of Flour, and two Ounces of 
+ Carraway Seeds, half a Pound of Sugar, and 
ſomething more than a Pint of Milk, warm the 
Milk, and put into it three Quarters of a Pound of 
Butter; then make a Hole in the Middle of you 
Flour, and put in a full Pint of good Ale. Tea, 
then pour in the Butter and Milk, and make thele 
into a Paſte, and let it ſtand a Quarter of an 
Hour by the Fire to riſe, then mould it and roll i 


* 
* * 


much, or they will bliſter; ſo bake them a Quarter 
r . 


Little Crown Cakes. 


: [ 'AKE a Pound of Flour, and a Pound of 
1 Butter, rub the Butter into the Flour, two 
to a Paſte; ſlick white Paper, roll your Paſte out 
the Thickneſs of a Crown, cut them out with the 
Tap .of a Tin Caniſter, Git fine Spgar over then 
and lay them on the ſlick d Paper; bake them ate 
Rr,  *- -... 
3 „ 
AKE three Quarters of a Peck of the finell 
I j Flour, a Pound and half of Butter, a Pint d 
thick Cream, half a Pint of Ale-Yeaſt, half! 


ther, a Quarter of an Ounce of Mace, nine Eg! 
abating four Whites, beat them well, with fi 
Ounces of double. refined Sugar ; mix the Sugar al 
Spice, and a very little Salt with your dry Flour 


* 


4. * * 4 [ | 
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he Cake; when it is almoſt mix'd, melt the But- 
ter in the Cream; when it is a little cool, ſtrain 
the Eggs, Yeaſt, c. Make a Hole in the Midfſt * 
f the en and pout all the Viking in, 1 
it round with your Hand all one Way, *till all 4 
is well mixed; ſtrew on the Flour that was ſaved 
out, and et it before the Fire to riſe, cover'd over 
with a Cloth; let it ſtand fo a nan of an. 
Hour; you muſt have in Readineſs three Pounds 
and a half of Currants, wafth'd and pick'd, and 
well dry'd in a Cloth, mingle them in the Paſte 1 
without kneading; put it in a Tin Hoop; ſet it iN 
in a quick Oven, or it will not riſe; it muſt ſtand 4 
zn Hour and half in the Oven. 

Whetſtone Cakes. 


YOU muſt take half a Pound of fine Flour, and 
half a Pound of Loaf Sugar fifted, a Spoon- ' oF 
ful of Carraway Seeds dry'd, the Yolk of one = 
Egg, the Whites of three, a little Roſe Water, 1 
with Ambergreaſe diflolved in it; mix it together, 
and roll it out as a Wafer; cut them with a Glaſs; . 
05 them on floured Paper, and bake them in a flow 
ren. IM 


2 g Thy 
Banbury a CS ; 
* 1 Xx. as 
1 ox 
= 
F * 1 | 
= 


ET half a Peck of fine Flour, three Pounds 

of Currants, a Pound of Butter, a Quarter of 

a Pound of Sugar, a Quarter of an Ounce of 
Cloves and Mace, three Quarters of a Pint of Ale- 

Yeaſt, and a little Roſe-Water ; boil as much Milk 

as will ſerve to knead it; and when it is almoſt 
cold, put in as much Canary as will thicken it; 

then work it all together at the Fire, pulling it to 

Pieces two or three Times before you make it up. 


„ 


NM 3 
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Nun's Cake. 8 
Aving got four Pounds of the fineſt Flour, and 
1 three N of double-refin'd Sugar, beaten 
and fifted, mix them together, and dry them þ 
the Fire till you 7 your other Materials 
Take four Pounds of Butter, beat it in your Hand 
till it is very ſoft like Cream; then beat thirty.fiv 
Eggs, leave out the Whites of ſixteen, and {train 


out the Treddles of the reſt; then beat them and 


the Butter together, till all pen like Butter; put 
iy. oor or five Spoonfuls of Roſe or Orange-Flower 
Water, and beat it again ; then take your Flour 
and Sugar, with fix Ounces of Carraway. Seeds 
and ſtrew it in by Degrees, beating it up all the 
Time for two Hours together : You may put in as 
much Tincture of Cinnamon or Ambergreaſe az 
ou pleaſe ; butter your Hoop, and let it ſtand three 
2 in a moderate Oven. . 
To nake Curd-Cakes. 
Hs got a Pint of Curds, four Eggs, leaving 
1 two of the Whites out, add Sugar, and grated 
Nutmeg, with Flour : Mix them together, and 
drop them like Fritters in a Frying- pan, in which 
Butter is hot. | 


Paſte to fry. 

IRST get grated Bread and Curds, and then 
two Whites of Eggs, and make it almoſt a 
thick as Paſte ; wet it with a little Cream, and 
make it into what Faſhion you pleaſe ; fry them in 
Butter as you do Puddings: Take for Sauce, But. 
ter, Sugar, Roſe Water, and Sack, well beaten to- 
gether ; pour it upon it, fo ſerve it. 


Toit 
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juin Cream Pancakes, ca/Pd a Quire of Paper. 


1 NUT eight Eggs to a Pint of Cream, leaving 
0 two of the Whites out, three Spoonfuls of Flour, 
Tr = Spoonful of Orange-Flower Water, a little Su- 


1 gar, a grated Nutmeg, and a Quarter'of a Pound 
nd; WY of Butter, melted in the Cream ; mingle all well 
fre WY together, mixing the Flour with a little Cream at 
11s WY firſt, that it may be ſmooth : Butter your Pan for 
aug be firſt Pancake, and let them run as thin as you 


ut can poſſibly, to be whole; when one Side- is co- 
* Jour'd it is enough; take them carefully out of the 


wet | 
low Dan, and ſirew ſome fine ſiſted Sugar between each; 
eds lay them as even on each other as you can: This 
the Quantity will make twenty. 
* Waters. 


* [ET your Flour be well dry'd, and make it into 

2 thick Batter with Cream, = in Mace beaten 
rery fine, a little Sugar to your Taſte ; butter your 
Irons, and let them be hot, then put in a Tea- 
Spoonful of the Batter; ſo bake them with Care, 
and roll them off the Iron on a ſmall Stick. 


The right Dutch Waters. | 

* ET four Eggs, and beat them very well, then 

take a good Spoonful of fine Sugar, one. 
Nutmeg grated, a Pint of Cream, and a Pound: 
of Flour, a Pound of Butter melted, two or three 
Noonfule of Roſe Water, and two good Spoonſuls 
ot Yeaſt ; mix all well together, and bake them 
in your Wafer-Tongs on the Fire. For the Sauce, 


take grated Cinnamon, Sack, and melted Butter, 
ſweetned tO your Taſte, | | 


The 
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To make the Thick Square Cream-Cheeſe, ay 47 
1 Newport. 


GET a Vat made a Quarter and half high, 
the Bottom, nor Top, muſt not be faſten'd in; 
it muſt be four-{quare, with Holes all over; then 
take two Quarts of good thick Cream, two Quart 
of Stroakings, and a Gallon of new Milk; {et it 
with Runnet, as for common Cheeſe ; when it is 
come, take out the Curd with a China Saucer, and 
put it into the Vat; ſtrew a little clean dry Salt in 
two or three Places, as it is laid in; and as the 
Curd finks, fill up the Vat, till all the Cheeſe i, 
in; preſs it as other Cheeſe : Let it ſtand in the 
Vat two or three Days, *till all the Whey is out, 
and turn it often while it is in ; falt it two Days: 
Whe.. you take it out, you muſt let it dry without 
rubbing; and make it in May. If you defire it 
exactly four-{quare, let the Vat be full à Quarter 
and halt high, and the Square want an Inch of a 


Quarter. f 
To make a Gooſeberry Fool. 


I CK a Quart of Gooſeberries, ſcald them in 

a Quart of Water *till they are tender, maſh 
them in the Water, and boil them with three 
Pounds of fine Sugar *ti]] it be pretty thick; put 
to it a Pint and half of Cream, and the Yolks of 
eight Eggs. Stir theſe well together over a flow. 
Fire; when it is enough, pour it into a deep Dilb, 
and eat it cold. | 
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2 DT pickle Walnuts. e 


T Midſummer get ſome Walnuts, when a 
A Pin will * through them, and put them 

into 'a deep Pot, and cover them over 
with ordinary Vinegar; change them into freſh 
Vinegar once in fourteen Days till fix Weeks are 
pat; then take two Gallons of the beſt Vinegar, 
and put into it Coriander Seeds, Carraway Seeds, 
Dill Seeds, of each one Ounce, grofly bruiſed, 
Ginger fliced, three Ounces, whole Mace, one 
Ounce, Nutmeg bruiſed, two Ounces, give all 
2 Boil or two over the Fire, and have your Nuts 
ready in a Pot, and pour the Liquor boiling hot 


ovet them, ſo do for nine Times. 


Another Way. 


ET ſome Walnuts at the Time before- men- 
QJ tioned, put them in a deep Pot, and cover 
hem over with ordinary Vinegar ; change them 
mo freſh Vinegar once in - fourteen Days, ſo do 
bur Times ; then take fix arts of the beſt Vi- 
gar, and put into it an Ounce of Dill-Seeds 
rolly bruiſed: Ginger ſliced three Ounces, whole 
lace one Ounce, Nutmegs quarter'd two Ounces, 
hole Pepper two Ounces, give all a Boil or two 
der the Fire, then put your Nuts into a Crock, 
nd pour your Pickle boiling hot over them ; cover 
em cloſe 'till *tis cold to keep in the*Steam;; then 
ive Gallipots ready, and place your Nuts in them 
ll your Pots are full ; put in the Middle of each 
at a large Clove of Garlick ſtuck full of _— L 
an 


170 The La Dr's Companion, 


and ſtrew over the Tops of the Pots Muſtard. Sed 
finely beaten, a Spoonful, or more, or leſs, xc. 
cording to the Bigneſs of your Pot; then put your 
Spice on, and lay Vine Leaves, and pour on the 
Liquor, and lay a Slate on the Top to keep then 
under the Liquor. Be careful not to touch then 
with your Fingers, leaſt they turn black, but tale 
them out with a Wooden Spoon ; put a Handfil of 
Salt in with the Spice. When you firſt boil the 
Pickle, you muſt likewiſe remember to keep them 
under the Pickle they are firſt ſteep'd in, or they 
will lofe their Colour: Tie down their Pots with 
Leather. A Spoonful of this Liquor will reliſh 
Sauce for Fiſh, Fowl, or Fricaſey. 


Another Way. 


W E take Nuts fit to preſerve, prick then 
fall of Holes, and cut the Slit in the Cteaſe 
half through. Put them as you do them into 
Brine; let them lie three Weeks, changing the 
Brine every four Days, take them out with a Cloth 
wipe them dry, put them in a Pot with a good 
deal of bruiſed Muſtard-Seed, then have you 
Pickle ready, which muſt. be Wine Vinegar, 4 
much as will cover them; put in Cloves, Mac 
Ginger, Pepper, Salt, three or four Cloves of Ga 
lick, ſtack with Cloves, and pour your Liquo 
boiling hot upon them, and keep them cloſe tit 
for a Fortnight : Boil the Pickle again, ſo do then 
three Times ; put Oil on the Top. 


Ju pickle Muſhrooms, 


Vo muſt take the Button-Muſhrooms, vi. 
1 them clean with a Piece of Flannel, and thiv 
them into half Milk and half Water, then {et 6 
your Preſerving-pan, with half Milk and * 
and when it boils put in your Muſhrooms, and 


them boil up quick for half a Quarter of an "= 


the 
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then pour them into a Sieve, let them drain till 
they are cold, then make your Pickle of the beſt 


0 ; our 1 
ur White-Wine Vinegar :. Put in Mace, Long-Pepper, 
be and a Race of Ginger boiled in it, and when it is 
-m enough, cut a Nutmeg into Quarters, and put in 


it; let it ſtand 'till it is cold, then put it into a 


em 

ke Class, and pour a little of the beſt ſweet Oil you 
of (can get to preſerve them, tie it down with Leather; 
the cet it by for Uſe. | N 
be ” Another excellent Way. 

vith ASH your Muſhrooms with a Spunge, put 
luſh them in Water as you do them ; then put 


on Water and a little Salt, and when it boils put 
n your Muſhrooms ; when they boil up skim them 
lan, and put them into cold Water, and a little 


them Salt, let them ſtand twenty-four Hours, then put 
reak be Water from them, and put them into White- 
into wine Vinegar, and let them ſtand a Week; then 
tek your Pickle from them, and boil it very well, 
oh t ſome whole Pepper, Cloves, Mace, and a little 
good l. Spice; when your Pickle is cold, put it to the 
peu uſnrooms, and keep them cloſe ſtopp'd, or ty'd 
ar, With a Bladder to keep the Air from them, or elſe 
Maehbey will be apt to mother; if they do mother 
Guß muſt boil your Pickle, again: If you pleaſe 
* ou may make your Pickle half White-Wine. 
e tif $1 


5 thel To pickle Samphire, | 


AK E Samphire that iggrten, and has a ſweet 
Smell, gathered in the, Month of May, pick 
well, lay it to ſoak in Wategoand Salt for two 
J theo hays afterwards, put it into and earthen Pot, and 
dur to it as much White-Wine Vinegar as will co- 
wat” 'f 3 put it into a Sauce: pan, ſet it over a gentle 


u Hod d eriſp, but do not let it ſtand till it is ſoft and 


tender; 
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re, cover it cloſe, and let it ſtand till it is green 
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tender; then put it into the Pan again, and tie i 
down cloſe for Uſe. „ 


N 4 b ».8$ * Þ 
* \ 
f 8 ' oF" il ( P by . 2 


ICK the Branches of Sam hire from the dead 
Leaves, and lay into a mall Barrel; then 
pour upon it a Brine of white Salt, well ſcumm'g, 
when it is cold, put it into the Barrel, cover it, and 
it will keep all the Year. When you uſe it, boil 
Warer in a Pipkin, and put Samphire into it ; then 
take it up, and put Vinegar to it. 


To pickle French Beans. 


2 E T French Beans when they are very young, 
top and tail them; put them into the belt 
White-Wine Vinegar, with Salt, and a little whole 
Pepper, a Race of Ginger, cut groſs; let them lie 
in the cold Pickle nine Days; then boil your Pickle 
in a Braſs Kettle, and put your Beans in, let them 
but Juſt have a Boil; then take them off the 
Fire, ſtove them down cloſe, ſet them by; then 
put them on again; ſo do fix Times, till they arg 
as green as Graſs; then put them into an earth 
Pot; tie it down cloſe with Leather, and they wil 
keep all the Year. The ſame Way you may d 
Cucumbers, Purflain-Stalks: And if they change 
Colour, boil up the, Pickle and pour over then 
Z . 


| P UT them a Month in Brine. very ſtrong, tit! 
I drain them zaund for Pickle, take the be 
White-Wine Vinega?J=a Handful of Salt, a qui 

= tered Nutmeg, whole Pepper, Cloves, Mace, an 
| three Races of Ginger, boiled together, pour it 
the Beans boiling hot, keep them down cloſe i 
Days, and then green them over the Fire, in the 
Pickle, till ſcalding hot, and green; ſtove 4 
rn bs ” ol 


b. 
0 
* 
- : 
** 


u 3ladder and Leather. 
Anotber M » nnoi! 4 


PUT off the Stalks of young French Beans 
S before they are i then take good White- 
Wine Vinegar, and boil it with Pepper, Ginger, 
and Salt, and ſeaſon it to your Palate ; let it ſtand 
till it is cold, then put the Beans in an earthen Pot, 
and pour in the Pickle and cover them cloſe for 
three Weeks ; then take the Pickle and boil it, and 
ut it to the Beans if green, if not, boil it again: 
When bol pot and cover them cloſe, and when 
they are cold, they are fit for Uſe, If they ſhould 
change Colour, let the Pickle be boiled again, and. 


OY A 
3 
4. 2 


1 


poured over them ſcalding hot. 33 
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Ger Seelze green and near full grown, 
OT blanch ther that is al them in ſoft. Wa 
er till the Skin will peel off, then prepare your 


it 4 
* * 


. 


Spoonful of Salt to a Quart of Vinegar,” three 
Ginger ſliced, and as much whole Pepper; boil this 
a Braf-pal, Ei a Piece PP An e bfg la 


Horſe Bean, for half 4 Quarter of an Hour, and 


pour it hot upon your Codlings, coyering the Myth 


of the Jar with 4 Cloth, and let it ſfand by th 
Fire Side; boil" the Pickle again the Day follow in 
and apply it as before, and repeat the ſatiſe 


your Codlings are as green as you' deſire, and WH 


they are quite cold, cork them cloſe, and ſet them 
by in a dry Place. There is one Thing, however, 
that muſt be obſerved in all theſe Picklings, which 
that if the Pickles do not come to their fine green 
Colour preſently, by boiling the Pickle oſten at firſt, 

, | Ke. yer 


. e 
ö N 39 4 os at "ay. . N 2 * 8 N ka, BUD EY : 
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down cloſe, and when cold, cover them with a wet 
e 4 . 14 


Pickle of Vinegar, and Bay Salt, about a ag 
. een . 488 1 7 ner 
four Cloves of Garlick, a uatter of an Ounte of 


„ 


, 
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t by ſtanding three or four Weeks, and then boil. 
= « Pickle afreſh, they will come to a good 80 
lour, and then your Pickles will eat the firmer and 
keep the longer when they are not too ſoon brought 
to the Colour. „ 


To pickle Codlings, like Mangoe. 


Pr" a Brine of Salt and Water, ftrong enough 
to bear an Egg, into which put half an hundred 
of the faireſt and largeſt , you can get; they 
muſt be full grown, but not full ripe; let them lie 
in this Brine nine or ten Days, ſhifting the Pickle 
every other Day, then dry them, and very carefully 
{coop out the Core: Take out the Stalk ſo whole, 
as that it may fit in again; and you may leave the 
Eye in, if you don't put your Scoop quite thro'; 
fill it, in the room of the Core, with Ginger flic'd 
thin, and cut ſhort, a Clove of Garlick, and whole 
Muſtard-Seed, as much as it will hold: Put in the 
Piece, and tie it up tight. Make your Pickle of a 
much White-Wine Vinegar as will cover them, with 
ſlic'd Ginger, Cloves of Garlick, and whole Mul 
tard-Seed: Pour this Pickle boiling; hot upon them 
every other Day, for a. Fortnight or three Weeks 
S ars are beſt for all Sorts, of Pickles. 
And this is as good a Way as any for a middling 
large Cucumber; only don't cut them to put the 
Garlick and Muttard-Seed in 3 for they k 
much longer, and eat much criſper, if you let them 
be whole. But neither Cucumbers, Peaches, nor 


* 


Melons, are comparable to Codlings, for | imitating 


* ry % : 
the right Mango. 
. | „5 
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UT : the whiteſt and A cloſeſt Cauliflowers, 
( before they are brown, the Length of your 
Finger from the Stalks, and boil them very 1 
in a Cloth in Milk and Water, not' till they are ten- 
der; then take them out, and let them be cold: For 
the Pickle take the beſt White-Wine Vinegar, 
(loves, Mace, a Nutmeg 3 a little whole 
Pepper, and a Bay-Leaf, ſo let theſe. boil, and when 


cold, then put in your Cauliflowers. In three or 


r Days they will be fit for Ufe. 

16 ; "$5. F . 44 

ly To pickle Cucumbers. 

e pT 8 T waſh chem; then put them into a 
e Rundlet with one End, and head it up cloſe: 
4 Take Water and Salt, and ſtir it together *till it 
* will bear an Egg; then boil it and skim it very well, 


nd put it into your Veſſel, and ſo let it ſtand three 
Weeks: Then open the Head of your Veſſel, and 
ike out the Cucumbers clean from the Water, and 
ut them into another Veſſel,” at the Bottom where- 
of lay fome Dill, Fennel, and Jamaica Pepper 
anda little Allum, which will make them criſp; an 
ow ſome of theſe Ingredients. among them; 
put in boiling Vinegar, then head up your Veſſel | 
again for a Weck, and if you find they are got 


the ee 11 7. | hot 
een <nongh, you muſt boil the Vinegar again, 
on ut it to them and ſtop your Veſſel cloſe. 22 
nor | OL Ot l eral 300 {EY 


N N ' ko # SS 4 & 
| Another Way, 


| IV E hundred Cucumbers being wiped clean, 
wake a Brine of Water and Salt, ſtrong oy 
o bear an Egg, put them into it, let them lie er 
welve Hours; then take them out, wipe them dry; 


hen in the Velſel you defign to keep them, lay a 


aher of Dill, ſome whole long Pepper, and a; 1 
a eie * : „. a of 1 t 
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tle Mace; then lay a Layer of Cucumbers, and % 
continue to do, till you have laid them all in; bol 
two Gallons of Vinegar, pour it hot over the C 
cumbers, cover them up cloſe for two Days; then 
pour out the Vinegar, boil it again, ſcum it, and 
pour it again upon bam; when you hive done thy 
three or four Times put in a Piece of Allum, and 
Fop them dale fe. | 
To pickle Cucumbers in Slices. 
U thirty large Cucumbers in Slices, bu 
not too thin; pit them in a broad Pan, 
and lay with them ſome ſmall Onions peel'd ; le 
them ſtand twenty-four Hours ; then put them i 
a Colander to drain ; boil two Quarts of Vinegar, 
with whole Pepper, large Mace, and Ginger ; put 
the Cucumbers into a Jar, and pour the Pickle 
boiling hot upon them, ſtop them very cloſe that 
Moment; ſet them by two Days, and then boil the 
Pickle again as before, till they are green'd. 
Mete, That they keep beſt unpar'd, and the 
whole {mall Onions may be kept in the Pickle wit 


+. To pickle Melons, or great Cucumbers. 

TAKE the largeſt and greeneſt Cucumber 
IJ cut a Piece in Heir Sides the Length of yout 
Cucumbers, take out their Seeds, and drain tix 

well; then put into them ſome Cloves, Mace, whole 
Pepper, and Muſtard- Seed bruiſed a little; the 
peel three. Cloves of Garlick, the ſame of Shale 


Quantity, and put in a little Salt; then lay waz 


Piece on again that you cur out, and tie it fait an 
cloſe with Packthread ; then put them into as mu 


{ 


White-Wine Vinegar as will cover them very well i 


4 * , 


aud put in a good-deal. of Muſtard, and a Bip li 
"If 1 


1 a 4 4 — * . 25 1 8 th . 2 1 2 ; | 8 Pr | f 
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Leaf, with Salt, according to the Quantity you 
a 


make; let them lie in the cold Pickle nine Days: 
Then put them into a Braſs-kettle, and ſer them 
over the Fire to green; ſtove them down. cloſe, 
and let them have a Boil or two; then take them off, 
and ſtove them down very cloſe, and let them ſtand 
to green; then ſet them on again, and ſo do till 
they are very green ; then take them out, and boil 
up the Pickle, 'and pour it over them ſcalding hot; 
then cover your Pot, and tie it down cloſe with Lea- 
ther: Lou may eat them next Day, or keep them a 
e.. £055 045 407 Þlkos 5 #1 


Melons or large Cucumbers another May. 


COOP E them at one End, and take out the 
Pulp clean, and fill them with ſcraped Horſe- Ra-. 
diſh, fliced Garlick, Ginger, Nutmeg, whole Pep- 
per, and large Mace. Take for the Pickle the beſt | 
White-Wine Vinegar, a Handful of Salt, a quar- 
ted Nutmeg, whole Pepper, Cloves, Mace, and 
two or three . of Ginger boiled together, and 
pour it to the Melons or Cucumbers boiling hot, ſtow / 
them down cloſe two Days; when you intend to 
green them, ſet them over the Fire in a Bell-Metal 
tle, in their Pickle, till they are ſcalding hat © 
and green, then ſtow them down cloſe : When'the: 
re cold, cover them with a wet Bladder and Lea- 
To pickle Aſparagunus. 


14 4 "I FT £7.41 
4 2 „ % 


; EE EW 
GK 
— — 
-. 5 
4 


AK E large Aſparagus, cut off the white 
r Ends, and ſcrape them lightly to the Head, 
il their green Colour appears very plain: Then 
üg ee them with a Cloth, and lay them in l broad 


N R 1 | i 
ot, throw over them ſome Salt, and a few Cloves, 


nber 5 
a out 


them 


much Mace: Then pour upon them as much White- 
well Nine Vinegar as will cover them, let thera lie in 


ls Pickle nine Days; then put the Pickle into a 
Yor. II. e Braſs 


aN. 


v a, * 


any? * 
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Braſs Kettle, boil it; put your Aſpa 
ſtove them down cloſe, let 1 al ie 
1 * y I" >. 1 * 522 | 
ſet them, over the Fire, deen. till 


green, but let them not, ken ſofte Kean 
a large Pan, that they may lie 26 
down cloſe, and keep'them for Uſe 
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N,U:F. off all: the Part of the Stalk that is not 
A_catable, and give the reſt one "boiling with 
Salt and Butter; then put them into fair Water, 
and when they are cold, take them out, and drain 
them dry; then lay them into a Veſſel, where they 
may lie at their full Length without breaking ; put 
to them Salt, whole Cloves, and ſlic'd Lemon; 
pour upon them like Quantities of Vinegar and 
Water, till they are covered: Then lay a Linnen 

Cloth over them in the Veſſel, and cover it with 
melted Butter; ſet them in a Place neither too hot 

nor too cold, and when you uſe them, dreſs them 

be, Ae Manner as you do thoſe that are freſn ga- 
therect. ee e 203 07: 1: 


4 
o 


— — . a — 


Broom Buds. 


AK E Broom Buds, tie them up in little Lin. 
nen Bags, and make a Pickle of Bay- Salt and 
Water 1 to bear an Egg; put 
your Bags in a Pot, and when your Pickle is cold, 
put it to them; keep them cloſe, and let them lie 
till they turn black, then ſhift them two or three 
Times till they turn green; then take them out and 
boil them as you have Occaſion for them; when 
they ate: boiled put them out of the Bag in Vinegar: 


: *. 


They will keep a Month aſter they are boiled. 
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and Dill; boil them 

kt Taſte of them: Then put in your Plumbs; then 
uke it off the Fire preſently, let them ſtand till 
hey are cold, then put them into Pots. 3 4 nag ff 


* TY 7 
Ag 4, \ 4 
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* 73 15 * 1 | 1 N ö „ Ws 7 * 8 
4 Radiſh Pods; 1 50 


Hane gathered the youngeſt Pods, pit-them, 
% in Water and Salt 24, Hours; then make a- 
-iefor them of Vinegar, Cloves, Mace, ang whole: 
PPpcr; boil this, and drain the Pods from the Salt 
id Water, and pour the Liquor on them boiling 
it; put to them 4 Clove of Garlick à little” 
uted, 3 | C1370 It QYTTTHYT , USER 

Y 

8 


* 


1 1 
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Purtlam Stalks. e 


AFTER wafhing your Stalks, cut them in; 


Po 


'Y- JT); rd TITTY wtf W. 15 Hail bt Ns at YOET 
k N {i Inches long; boil them in Water 
alt pretty thick, take 
N 2 


den up, and! deal 


them, 


3 1 \ " 
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them, and when cold, make a Pickle of ſtale Beer, 
White-Wine Vinegar, and Salt, put them in and 
II 

7 O may do it in Quarters, or ſhave it in long 
Slices, and ſcald it about four Minutes in Wa. 


ter and Salt, then take it out and cool it ; boil up 
ſome Vinegar and Salt, whole Pepper, Ginger, 


21 FF 
* * 8 . * a 


and Mace; when your Pickle is boil'd and ſcumm'd 
it preſently and it will keep White. 


Red Cabbage is done the fame Way. 


Au admirable Pickle, in Imitation of India Bamboo, 
| ecact iy as that is doue. 1 


4 


A K E the largeſt and youngeſt Shoots of El. 
der, which put out the Middle of May, the 
middle Stalks are moſt tender and largeſt, the ſmall 
are not worth doing; peel off the outward Peel or 
Skin, and lay them in a ſtrong Brine of Salt and 
Water for one Night, and then dry them in a Cloth, 
Piece by Piece; in the mean Time, make your Pickle 
of halt White-Wine, and half Beer-Vinegar; to 
each Quart of Pickle you muſt put an Ounce of 


oo I 
» © 4 


* 


_ white or red Pepper, an Qunce of Ginger (lice, 
a little Mace, and add a few Corns 42 Jamaica 
Pepper When ide Spice has boiled in e 
Pickle, pour it hot upon the Shoots, flop then 
cloſe immediately, and jet the Jar tu Hours befor 
the Fire, turning it often; *tis as good a Way! 
green this or any other Pickle as often boiling, tho 
either Way is certain, if you Keep it ſcalding bot 
always uſe Stone Jars, for any Sort of Pickle, | 


* 
— 


/ oe 


they can be got ; the-frſt Charge js ingonlideralÞ 
1 N | ö ; ; . 2 11 . . 4 * 3 5 4 ov 
and they do not only laft longer than Fart * 


1 
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keep the Pickle better, becauſe Vinegar will penetrate 
through all earthen Veſſels, . and Glaſs will not 


hear the Fite : This is a very criſp pretty taſted 


or other Verjuice, and cover them up cloſe. 


4 


Ne To pickle ſmall Onions. 


the Tip of your Finger, lay them in Water 
and Salt two Days ; ſhift them once, then drain them 
in a Cloth; boil the beſt Vinegar with Spice, ac- 
cording to your Taſte, and when it is cold, keep 
them in it, covered with a wet Bladder. | 

4606 Another Way. 

JET them be of a ſmall Size and white; par- 


Pickle with half Wine, half Vinegar, put in ſome 
Mace, Slices of Nutmeg, Salt, and a little Bit of 
Ginger, boil this up together, and skim it well, 
then let it ſtand till cold, put in your Onions, and 


Pickle over again, and skim it well, and let it be 
quite cold before you put in your Onions, and they 
1 Sellery. ES. 
CK Sellery two Inches in Length, ſet them 


cold; the Pickle will do as for Cabbage. 


Arti- 


N 3 


E T Grapes, pick them, and put them into 


the Juice of Crab-cherries, wee > 347-5 


AF E R having de Oer as big as 


JL boil them, and let them cool ; make your 


cover them down : If they ſhould mother, boil the 


P off, and let them cool; put your Pickle in 
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f AK E out the Bottoms whole and firm 3 they 

1 muſt not be above three Parts boiled, and the 
lame Pickle will do as before-mentioned, only in. 
ſtead of Ginger put in Slices of Nutmeg ; cover 


them cloſe, and keep them all the rn 
Aving thoſe which are young, plump, and ve. 


Aſhen Keys. 

H ry tender, parboil them in a little fair Water, 
then take a Pint of White-Wine, half a Pint of 
Vinegar, the Juice of a Couple of Lemons, and i 
little Bay Salt, and boil her together ; let i 
ſtand by ttill it is cold, then put in the Aſhen 
Keys into the Pickle, and cover them. 


Naſturtium Buds. 


Ather your little Knobs quickly after your 
Bloſſoms are off; put them in cold Water and 
Salt for three Days, ſhifting them once a Day, ther 
make a Pickle (but do not boil it at all) of fone 
White-Wine, White-Wine Vinegar, Shalot, Hork: 
Radiſh, Pepper, Salt, Cloves, whole Mace, and 
Nutmeg quarter'd, then put in your Seeds, an 
ſtop them cloſe : They are to be eaten as Caper. 


Barberries. 


V E take of White-Wine Vinegar and fair , 
1 ter an equal Quantity, and to every Pint 
this Liquor put a Pound of Six-penny Sugar; ſet 
it over the Fire, and bruiſe ſome of the Barber 
ries, and put in it, and a little Salt; let it boi 
near half an Hour, then take it off the Fire, ant 
ſtrain it, and when *tis perfectly cold, pour it int 
a Glaſs over your Barberries; boil a Piece of = 


qr 5 2 a 
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nel in the Liquor, and put over them, and cover 
the Glaſs with Leather. + 


0 eee _ 


TAK E ſome Water, and colour it red with 
+ ſome of the worſt of your Barberries, and put 
Salt to it, and make it , ſtrong enou h to bear an 
Egg, then ſet it over the Fire, and let it hoil half 
an 33 ; ſcum it, and when ttis cold ſtrain it 
over your Barberries; lay ſomething on them to 


keep them in the Liquor, and cover the Pot or 
Glaſs with Leather. 


x 


1 five or fix Quinces all to Pieces, and put 
hem in an earthen Pot or Pan, with a Gallon 
of Water, and two Pounds of Honey; mix all theſe 
together well, and then put them in a Kettle tb 


and WH boil leiſurely half an Hour, and then ſtrain your 
hen Liquor into an earthen Pot; and when it is cold, 
ome wipe your other Quinces clean, and put them into 
orte. it: They muſt be covered very cloſe, and they will 
and keep all the Year. 1 3 
au 5 


To pickle Currants for preſent Uſe. 

TE T them be either red or white, which yon 
like beſt, but not thoroughly ripe ; give them 
a Warm in White-Wine | Vinegar, with as much 


w o 11 * 
* Jy Sugar as will indifferently ſweeten them; keep 
pal dem well covered with Liquor. 5. 


Clove-Fuly-Flawers | may be done the ſame Way. 5 


N 4 Lemons, 
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Lemons. - 


O U muſt ſcrape twelve Lemons with a piece 
of broken Glaſs ; then cut them croſs into 
four Parts, downright, but not quite through, but 
that they will hang together ; then put in as much 
Salt as they will hold, and rub them well, and 
ſtrew them over with Salt, let them lie in an 
earthen Diſh, and turn them every Day for three 
Days; then ſlice an Ounce of Ginger very thin, 
2 ſalted for three Days; twelve Cloves of Gar. 
lick parboiled, and falted three Days; a ſmall 
Handful of Muſtard-Seed bruiſed, and fifted 
through a Hair-Sieve ; ſome red Indian Pepper, 
one to every Lemon. Take your Lemons out of 
the Salt, and ſqueeze them gently, and put them 
into a Jarr, with the Spice, and cover them with 
the beſt White-Wine Vinegar : Stop them up very 
cloſe, and in a Month's 'Time they will be fit to 
cat. 7 . 


Elder Buds, or Plumb Buds. 


B OIL ſome Water and Salt together, throw in 
the Buds, and let them boil for a while, but 
not *till they are tender; then ſtrain them, and ſet 
them by to cool. In the mean Time, having pro- 
vided a convenient Quantity of White-Wine Vinegar, 
boil it with two Blades of Mace and a little whole 
Pepper: Put your Buds into this Pickle, and let 
them ſtand nine Days; which being expir'd, the) 
muſt be ſcalded in a Kettle fix ſeveral Times, til 
they are as green as Graſs, taking Care to prevent 
their growing ſoft ; then they are to be put into 
Pots, and tied down with Lime: Plumb Buds 
may be pickled after the ſame Manner. 


F . ws 
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Another Way to pickle Elder- Buds. 
| EY FACS "24.26. S494 Es * 2 N 


IRS T put the Buds into Vinegar, then ſeaſon 
F them with Salt, whole Pepper, large Ma ce, 
and a Lemon-peel cut ſmall, let them have two 
Or three Walms Over the Fire 3 | then take th em out, 
and let the Buds and Pickle both cool; then put 
the Buds into your Pot, and - cover them with 
the Pickle. . 5 8 


To pickle Elder Tops. 


REA K the Tops of young Sprouts of Elder, 
about the Middle of April, fix Inches long, 
let tbem have half a Dozen Walms in boiling Wa- 
ter, then drain them; make a Pickle of Wine or 
deer, with Salt and bruiſed Pepper, put them inte 
the Pickle, and ſtop them up 78 „„ 


5 To pickle Taragon. e 
87 RIP the Taragon from the Stalks, put it 
J into a Pot with White-Wine and Vinegar, in 
equal Quantities ; ſtop it up cloſe, and keep it for 
Ule. 1 | 


Gerkins. 


*. UT them into a Brine ſtrong enough to bear 
1 an Egg, ſor three Days 3 then drain them, and 


pour on your Pickle (as on the Melons) boiling 
hot, having ſome Dill Seeds in your Pots, cover 
them very .cloſe two Days, and when you green 
them ſet them over the Fire as before. 


Beet Root, or Turnips. 


BOE. your Beet Root in Water, Salt, Spice, 

a Pint of Vinegar, and a little Cochineal, and 

When they are half boil'd put in your 'Turnips, be- 

ng par'd ; when they are boil'd, take them 4 
. | , 
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the Fire, and keep them in this Pickle. Carrot 
may be done the ſame Way, - but without the 
r re 

e 
P. a Quart of Milton Oyſters in their own 
A- Liquor. For the Pickle take a Pint of White. 
Wine, a Pint of Vinegar, and their own Liquy, 
with Mace, Pepper, and Salt ; boil and ſcum then: 
When it is cold, keep the Oyſters in this Pickle, 


Muſcles or Cocklen r 


FY ET ſome freſh Muſcles, or Cockles, waſh 
X them very clean, and put them in a Pot over 


* 


the Fire, 'till they open; then take them out of 


their Shells, and pick them clean, and lay them 
to cool; then put their Liquor to ſome Vine. 

ar, whole Pepper, Ginger ſliced thin, and Mace, 
7 it over the Fire; when it is ſcalding hot, put 
in your Muſcles, and let them ſtew a little; ther 
pour out the Pickle from them, and when both at 
cold, put them in an earthen Jug, and cork it up 
cloſe; in two or three Days they will be fit to 
cat. | 


„ Pickled Pigeons. 

DONE them as whole as 8 and ſtore 
D them in Rheniſp Wine and Vinegar, and tw 
Slices of Lemon; ſeaſon with Pepper and Salt, 
and when tender take them out; let your Liquot 
be cold, skim off the Fat, and pour it off clear; 
then put your Pigeons into the Pickle, put in fome 
Mace, Nutmeg, and a Bay Leaf. 


I 


Fines | - ar St cv. A * 


. 
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Another Way. 22 | 6 i 85.4 


ONE them, _— at the Rump; then 
take Qloves, Mace, Nutmeg, Pepper, Bak, 

Herbs and Lemon-peel very ſmall, and feaſon the 
Infides of your Pigeons, and then ſew them up, 
and place the Legs and Wings in Order; chen 
{ſon the Outſide, and make a Pickle for them 
thus: To a Dozen of Pigeons put two Quarts of 
Water, one Quart of White-Wine, 2 ew Blades of 


ace, ſome Salt, and ſome whole Pepper, and 
a when it boils, put in your Pigeons, and ler them 
wm LO 'till they are tender; then take them out, and 


frain out the Liquor, and put your Pigeons in a 
Pot, and when the Liquor is cold, pour it on 
them; when you ſerve them to Table, dry them 
out of the Pickle, and garniſh the Diſh with Fen- 
del or Flowers. Eat them with Vinegar or Oil. 


To pickle Neats Tongues, 


AK E white Salt and Bay Salt, of each one 

Pound, Salt Petre and Sal Prunella, of each 
one Ounce, and a Quarter of a Pound of brown 
dugar : Let all theſe be boiled together to a very 
ſtrong Brine, and the Scum taken off clean as it 
tiles: When the Liquor is cold, pour it into a Tub 
or other Veſſel, put in your Tongues, and Jet them 
lie cover'd ar their full Length ; turn them thrice a 
Week, and in three Weeks they will be fit to boil: 
They may be kept in the Pickle as long as you 
pleaſe ; or elſe you may rub them with Bran, and 
hang them up in your Chimney, to be eaten cold. 


Beef, 
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Beef, or Pork, to be ſalted for boiling immegj. 
Ti _ ately from the Shambles. © 
Hens ot any Piece of Beef you deſire to boil 
| or Pork for the ſame, dreſſing it freſh fron 
the Shambles, or Market, falt it very well, juſ 
before you put it into the Pot; then as ſoon 23 
your Meat is falted, take a coarſe Linnen Cloth, 
and flour it very well, and then put the Meat into 
it, and tie it up cloſe ; put this into a Kettle of 
boiling Water, and boil it as long as you would an 
falt Piece of Beef of the ſame Bigneſs, and it ail 
come out as ſalt as a Piece of Meat that had been 
falted four or five Days; but by this Way of falt. 
ing, one ought not to have Pieces of above five or 
fix Pounds Weight. St 174 

VN. B. If to half a Pound of common Salt, you 
put an Ounce of Nitre, or Salt Petre, it will ſtrik-} 
a Redneſs into the Beef, but the Salt Petre muſt be 
beat fine, and well mix'd with the common Salt, 


Salmogundy. 


AJIN CE very fine two boiled or roaſted Chick. 
ens, or Veal, which you like beſt : Minc: 
alſo very ſmall the Yolks and the Whites of hard 
Eggs by themſelves : Shred alſo the Pulp of a Le., 
mon very ſmall ; then lay in the Diſh a Layer of 
the. minced Meat, a Layer of the Yolks, and then 
a Layer of the Whites of Eggs, over which a Layer 
of Anchovies, and on them a Layer of the {hted 
Pulp of a Lemon, next a Layer of Pickles, then i 
Layer of Sorrel, and laft of all a Layer of Spi- 
nach and Cloves, or of Shalots ſhred ſmall : Hz 
ving thus filled the Diſh, ſet an Orange or Lemon 
on the Top, and garniſh with {crap'd Horſe-Radiſh, 
Barberries, and Slices of Lemon ; let the Sauce be 
Oil, beat up thick, with. the Juice of Lemons 
Salt, and Muſtard. We ſerve this Diſh in the 


ſecond 
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ſecond Courſe, or ſor a Side-Diſh, or a Middle-. 
Diſh for Suppen gl di E nd Bw ee 


Te pickle Herrings or Mackarel, 


UT off the Heads and Tails of your Fiſh,. 
gut them, waſh them, and dry them well; 
then take two Ounces and a half of Salt Petre, three 
Quarters of an Ounce of Jamaica Pepper, and a 
Quarter and half Quarter of white Pepper, and 
ound them ſmall ; an Ounce of ſweet 3 
and Thyme chopp'd {mall ; mix all together, and 
put ſome within and without the Fiſh; lay them 
in an earthen Pan, the Roes at Top, and cover them 
with White-Wine Vinegar, then ſet them into an 
Oven, not too hot, for two Hours. This is for 
fifteen; and, after this Rule, do as many as you 
pleaſe. | 


an 


To pickle Smelts to exceed Anchovies. 
„ 3 Lo OS 
V OUR Fiſh being waſh'd and gutted clean, 


lay them in Rows, and put between every 
Layer of Fiſh, Pepper, Nutmeg, Mace, Cloves, 
and Salt well Ms | and four Bay-Leaves, pow- 
der'd Cochineal, and Petre Salt, beat and mix'd 


with Spice; boil Red-Wine Vinegar, enough to co- 


= 
* 
o 
© 
at 


* 


yer them, and put to them when quite col. 


To pickle Sprats Jie Anchovies. 


ULL the Heads off of your Sprats, and ſalt 
them a little over Night; the next Day, take” 
a Barrel, or earthen Pot, lay in it a Layer of. re- 
ined Salt, a Layer of Sprats, a little Lemon: peel, 
and fome Bay-Leaves; then lay another Layer of 
dalt, and another Layer of Sprats, c. ſo do till 
jou have filled the Veſſel; then cover it cloſe, and 
cloſe it up with Pitch, that no Air can get in, {et it 
in 


— 
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ina Cellar, and turn it upſide down once a Week, 

they will be eatable in three Months” Hu 16 
9763 *-tTh pickle Pork. 


ALT che principal Pieces of Pork lightly 
with Fa Salt; then lay them hollow, that 
the! Blood may drain from 1 it, with the Fleſhy Side 


downwards ; let it: lie two or three Days amongſt 


the Salt; put ſome beaten white 4792 7 and a jo 
Cloves bruis'd ; ſalt it well, and pack it very cloſe 
in the Thing you keep it in, with the Rind'down- 
wards, cover it with Salt, and when it has ſtood 
near three Weeks, put in 2 much Salt and Pickle 
as will cover it; and then lay a falſe Bottom on the 
Top, to keep it under Pickle. We put the b 
and bony Pieces by themſelves. 


Souce for Brawn. 


Bran and Salt well together, and ſo ſtrain it ; 
and When it is cold, add more Salt, and i in 2 Port- 
ws new boil it. 


alt! Liquor for — | 
Bo L Beer Vinegar very well, with a ltttle 


Salt, and let it be quite cold; then pour it into 


0 the Fiſh and cover it very 5 


To beep Anchovies. 


two Inches thick with Bay- Salt 
2 J 15 keep. Mangoes and Bamboes. 


I chem cloſe. 


OIL, half Beer and half Water, _ Wheat 


p 7 0 U: muſt take Anchovies, and: cover ho 


4 I N G L E Muſtard and Vinegar and cover | 


+ 5 
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Avin got. Crabs AS. ſoon as the Kernels turn 
| black, lay them in a | Heap: to: ſwear, then 
dick them from Stalks and Rottenneſs, and then in 
; long Trough with, ſtamping Beetles; ſtamp them 
o Maſh,, and make a Bag of coarſe Hair-Cloth, as, 
ſquare as the Preſs; : fill it with the ſtamp'd. Crabs, 
nd being well preſſed, put it up in a clean Veſſel, . 


| 
S +. - 


| © Very good Vinegar. 4 
[RS T take what Quantity you pleaſe of 
| Spring Water, and put 1t into a Veſſel or Stone 
Pottle, and to every Gallon put two Pounds © 9 
daga Raiſins; lay a Tile over the Bung, and ſet. 
he Veſſel in the Sun till it is fit for Uſe, If you © 
put your Water and Raiſins into a Stone Bottle, you 
nay put it in the Chimney Corner near the Fire, for 
convenient Time, and it will do as well as if ſet in 


To diſtil Vinegar for Muſhrooms. 


U IS TIL a Gallon of Vinegar with an Ounce 
and a half of Ginger ſlic'd, one Ounce of 
utmegs bruiſed, half an Ounce of Mace, half an 
Vance of white Pepper, as much Jamaica Pep ex 
oth bruiſed, and a 5 Cloves. Take Care it does 
ot burn in the Still. N | 


Why 


Po make Gooſeberry Vinegar. 
WR UISE Gooſberries, full ripe in a Mortar; 
then meaſure them, and to every Quart of 
ooleberries put three hmm of Water, firſt boiled. 

ad let it ſtand-*till-cold ; let it ſtand twenty-fouht 
ours, then ſtrain it through Canvas, then Flan- 
el; and to every Gallon of this Liquor, put one 
" Pound 
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Pound of feeding brown Sugar, ſtir it well, and 
barrel it up: At three Quarters of a Year dd 
tis fit for Uſe; but if it ſtand longer, tis the bet. 
ter. This Vinegar is likewiſe good for Pickles. 


Min 


FIRST take Roſes dried, or dried Eder 
XL Flower, put them into ſeveral double Glaſſe 
or Stone Bottles, and ſet them in the Sun, by the f 
Fire, or in a warm Oven; when the Vinegar is out 


fill them up again. 1 | 
Mluſhroom Powder. 


IAS Ha Peck of Muſhrooms, and mh 
them clean with a Flannel Rag, cutting out 
all the Worms, but do not peel off the Skins; put 
to them fixteen Blades of Mace, forty Cloves, fix 
Bax-Leaves, twice as much beaten Pepper as will 

lie on half a Crown; a good Handful of Salt, 

a2 Dozen Onions, a Piece of Butter as big as an 

N Egg, and half a Pint of Vinegar; ſtew theſe as 
| faſt as you can; keep them ſtirring till they hare 
ſpent their Liquor ; keep the Liquor for Uſe, and 

1 dry the Muſtirooms firſt on a broad Pan in the Oven; 

__ afterwards put them on Sieves, till they are dry 
enough to pound all 1 into Powder, This 
Quantity uſually makes half a Pound. 


Another Sort. 


+ U T off the Stalks of large Muſhrooms, har- 
ing waſh'd them clean from Grit, but do not 
peel oꝶ gill them, ſo put them into a Kettle over the 

Fire, but bo Water, put a good Quantity of Spice 

of all Sorts, two Onions ſtuck with Cloves, 1 

Handful of Salt, ſome beaten Pepper, and a Quar- 
ter of a Pound of Butter; let theſe ſtew till th 

Liquor is dried up in them, thee take them * 

De 281 ; 5 an 
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and lay them on Sieves to dry, till they will beat 
to Powder, preis the Powder hard down in a Pot, 
and keep it for Uſe, what Quantity you pleaſe, at a 
Time for Sauce. "LEON 
Io make Engliſh Catchup. 
E take a wide-mouth'd Bottle, put therein 
a Pint of the beſt White-Wine Vinegar ; 
then put in ten or twelve Cloves of Shalot peeled 
and juit bruiſed, then take a Quarter of a Pint of 
the beſt Langoon White-Wine ; boil it a little, and 
ut to it twelve or fourteen Anchovies waſh'd and 
ſhred, and diſſolve them in the Wine, and when 
cold, put them in the Bottle ; then take a Quarter 
out of a Pint more of Mhite- Wine, and put in it Mace, 
put Ginger ſlic'd, a few Cloves, a Spoonful of whole 
e Pepper juſt bruis'd ; let them all boil a little, when 
wil they are near cold, ſlice in almoſt a whole Nutmeg, 
alt, WW ind ſome Lemon-peel, and likew ſe put in two or 
$ an tree Spoonfuls of Horſe-Radiſh ; then ſtop it 
© adobe, and for a Week ſhake it once or twice a Day, 
then uſe it ; it is good to put into Fiſh Sauce, or 
any ſavoury Diſh of Meat; you may add to it 
lhe clear Liquor that comes from Muſhrooms. 


er 
a, 

he 
ut 


rub 


dy We is 
Tü make Catchup, that will keep good twenty 


15 x Fears. 9 75 

TA K E a Gallonof ſtrong ſtale Beer, one Pound 
of Anchovies, waſh'd, and clean'd from the 
Guts, half an Ounce of Mace, half an Ounce, of 
(loves, a Quarter of an Ounce of Pepper, three 


hay- 


o not 


er th 

pe large Races of Ginger, one Pound of ef pon 
es 4 dne Quart of flap Muſhrooms, well rubb'd and 
Quar! pick d; boil all theſe over a flow Fire, *till 'tis half 


ated, then ſtrain it thro' a Flannel Bag, let it 
land till *tis quite cold, and bottle and ſtop it very 
de. This is thought to exceed what is brought 
Vor, II. 5 O from 


lt th 
1 Out, 
and 
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from India, and muſt be allow'd the moſt agreeable 
Reliſh that can be rn to Fiſh Sauce: One Spoon- 


ful to a Pint of melted Butter gives Taſte and Co. 
lour above all other Ingredients. + xr 


| Note, That the ſtronger and ſtaler the Beer is the 
better the Catchup will be. . 
Jp!᷑ᷓp make Catchup of Muſhrooms. 
HAK E a Stew-pan full of the large flap Muſh. 
1 rooms, and the Tips of thoſe you wipe 
for Pickling ; ſet it on a flow Fire, with a 
Handful of Salt; they will make a great deal of 
Liquor, which you muſt ſtrain, and put to it a 

uarter of a Pound of Shalots, two Cloves of Gut- 
ek, ſome Pepper, Ginger, Cloves, Mace, and a 
Bay-Leaf; boil, and ſcum it well; when tis quite 
cold, bottle, and ſtop it very clole. 


71 0 To keep Artichoak Bottoms for Sauce. 


ih q * 


FAKE your Artichoaks about Michaela, 
| 4. they may be the ſmall Plant Sort; boil them 
ſo much as to take off all the Leaves and the 
Choak; then put them on Tin-plates, and put 
them into your Oven, after your other, Things ate 
out, when *tis ſo cool as not to diſcolöur them in 
the leaſt ; do this till they are very dry; then 
put them into an earthen Pot to keep; tie them 
down'cloſe, and keep them in a dry Place; when 
vou would uſe them, put them into jome ſcalding 
Water, till they are tender, cut them in large 
Dice; they look white, and eat very ſweet all 
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To keep Muſhrooms without Pickle, for Sauce. 


AK E large Muſhrooms, peel them, and rake 
out all the Infide, lay them in Water ſome 
Hours; then ſtew them in their own Liquor, and 
lay them on Tin- plates, as you do the Artichoak- 
Bottoms, in a cool Oven; repeat it'till they are per- 
ſectly dry, tie them down, and keep them dry as 
the other. I cannot find they will look white, take 
what Care we can; therefore in the ſtewing I put 
ſome Mace and Pepper, ſo they eat delicately, and 


look as well as Truffles. 
T4 K E young Peaſe, ſhell them, and put them 
in the Pot when it boils; let them have two 
ot three Boils; then ſpread a Cloth on your Table, 
and dry them very well in it; then have your Bot- 
tles ready dried, and fill them to the Necks, and 
* oyer them melted Mutton- Fat, and cork them 
own very cloſe, that np Air can come to them; 
in them in your Cellar, and when you. uſe theim 
pat them. inte boiling Water, with a Spoonful. of 
zood Sugar, and a, gogd Piece of Butter; when 
ney are enough drain them, and ſhake them up 
nick ; at Chri/faras you may venture to cat them, 
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To keep green Peaſe, 
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IAV E good Seed, pick it and waſh it in cold 
1 Water, Main it, and rub it in a Cloth very 
ean ; then Heat it in a Mortar, with ſtrong Wine 
megar; and being fine beaten, ſtrain it, and keep 
cloſe cover'd, or grind it in a Muſtard- Quern, or 
Bowl, with a Cannon Bullet. i 
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in Pieces, at Diſcretion ; boil theſe in the Milk, tber 


Muſtard Balls. 


IND the Seed very fine, then make a Paſtc 
with Honey, and a little Canary ; make it 
into Balls, and ſet them to dry in the Sun, or a gen- 


tle Oven; and keep them for Uſe. 
When you would uſe it, ſhave ſome of it very 


thin, and put to it Vinegar and a little Salt. 


Muſtard in Cakes. 5 
* Umuſt get four Ounces of Seamy, an 
Ounce of Cinnamon, and beat them with Vi- 
negar and Honey very fine, in a Mortar, make it in- 
to Paſte, and then into little Cakes, dry them in 
an Oven, or in the Sun; when you would uſe 
them, diſſolve them in Vinegar, Verjuice, or 


+,» » To pickle Mackrel called Caveach. 
( j UT your Mackrel into round Pieces, and di. 


vide one into five or fix Pieces: To ſix large 
Mackrel you may take one Ounce of beaten Pep. 
e large Nutmegs, a little Mace, and a 
andſul of Salt; mix your Salt and beaten Spice 
together, and make two or three Holes in each 
Piece, and thruſt the Seaſoning into thoſe Holes 
with your Finger; rub the Pieces all over with thc 
Scaſoning; fry them brown in Oil, and let them 
fand ,? 3, they are cold; then put them into Vine 
gar, and cover them with Oil. They will ker 
well covered a great While, and are very del 


TAKE a Gallon of new Milk, two Oe 


. Cream, Nutmegs, Mace, and Cinnamon, broke 


pu 


* 
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put in eight Eggs, and fix or eight Spoonfuls of 
Wine Vinegar, to turn the Milk; . boil it *till it comes 
to a tender Curd, tie it up'in a Cheeſe-Cloth, and 
let it hang fix or eight Hours to drain; then open 
it, take out the Spice, ſweeten it with Sugar and 
Roſe Water; put it into a Colander, let it ſtand an 
Hour more, then turn it out, and ſerve it up in a 


Diſh with Cream under it. . 


To toaſt Cheeſe. 


RATE fat Cheſhire Cheeſe, take the Yolks 

I of a Couple of Eggs, and a Penny white 
Loaf grated ; add to theſe a Quarter of a Pound 
of Butter ; pound them in a Marble Mortar; then 
having toaſted ſome Bread, ſpread this Compoſition 
upon it; lay the Toaſts in a Diſh, cover it with 
another, and ſet them with Fire both under and over, 
or in a Dutch Stove ; and, when they are grown 
brown, ſerve them up. 1 


To make freſh Cheeſe. 
2 K E two Quarts of raw Cream, ſweeten it 


with Sugar, boil it a-while, then put in ſome 
Damask-Roſe Water, keeping it ſtirring, that it 
may not burn to; when it is thickened and turn d, 
take it off from the Fire; waih the Strainer and 
Cheeſe-Vat with Roſe Water; then roll your Curd 
to and fro in the Strainer to drain the Whey from 
it, then put the Curd with a Spoon into the Vat; 
as ſoon as it is cold, {lip it into the Cheeſe-diſh with 
ſome of the Whey, and ſerve it up. N 
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To make Cream Cheeſe. | 
E T a Gallon of Milk warm from the Cow, 


beat a Pound of Almonds very well in a Mor- 
tar; and a Quart of Cream, and half a Pint of - 
Role Water, half an Ounce of Cinnamon powder'd, 
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and a Pound of preps an Put Runnet to the 
Milk and Cream, and when it is curdled, preſs out 
the Whey, and ſerve it up in Cream and Milk. 


K7 OU muft take new Milk and Runnet, quite 

1 cold, and when it is come, break it as little as 
you can in putting it into the Cheeſe-Vat, and let it 
ſtand and whey itſelf for ſome Time; then cover it, 
and ſet about two Pounds Weight upon it, and 
when' it will hold together, turn it out of that 
Cheeſe-Vat, and keep it turning upon clean Cheeſe. . 
Vats for two or three Days, 'till it has done wetting, 
and then lay it on ſharp pointed Dock Leaves'till it 

is ripe; ſhift the Leaves often. 5 5 


To pickle Flowers. 


TA K E Flowers of any Sort, put them into a 
Gallypot with their Weight in Sugar, and, to 
each Pound of Sugar, put a Pint of Vinegar. 


Another Way to pickle July-Flowers. ; 


'e E T the Flowers when juſt blown, take them 

out of the Husks, clip off the white Bottoms, 
and put them in fair Water; then boil up White- 
Wine Vinegar, and ſcum it *till no more Scum will 
riſe; let it ſtand by to cool; then ſqueeze out the 
Water that is in the July-Flowers, and put them in- 

to the Vinegar; put in ſome broken Cinnamon, a 
few Blades of Mace; melt ſome double-refined Su- 
gar in Roſe Water, and put to the Pickle, and ſtop 
them up cloſe. ; 


CHAP. 
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CHAP. VII. 125 
of POTTING. © 


Potted Hare. 


IRS T bone your Hare, then half lard it, and 
F ſeaſon it well, then lay it in a deep Pan; put 
in one Pound of Sewet chopp'd, and two Pounds 
of Butter, cover it and bake it tender, and take out 
the larded Pieces and ſqueeze them dry; put then 
into your Pot again, and cover them with clarifte 
Butter ; beat the other very well in a Mortar, an 
put it in your Pot, ſqueeze it hard down, and co- 
ver with clarified Butter. . 


Another Way. 
W ASH your Hare clean, dry it well with a 
| Cloth, cut it into Quarters, ſeaſon it with 
Salt, Pepper, Nutmeg, Cloves, and Mace, put it 
into a Pot with a few Bay-Leaves and a Pound of 
freſh Butter, and bake it; when it is baked, take 
out all the. Bones, put it into a Mortar, pound it, 
pour the Butter from the Gravy, and mix it with, 
the Fleſh ; then put it into a well-glazed Veniſon- 
Pot, pms it down cloſe, and cover it an Inch thick - 
with clarified Butter. [7 ROLES 


To pot Tongues. 43 
A TER having got Neats Tongues, that 
look red, out of Pickle, cut off the Roots 
and boil them 'till they may be eaſily peel'd: For 
tne Seaſoning, take Salt, Pepper, Nutmeg, Cloves, 
and Mace, and rub it well into them, and fet them 
in the Oven. When they are bak'd, take them out, 
O 4 and 
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and à Pound of ben Super Put Runnet to the 
Milk and Cream, and when it is curdled, preſs out 
the Whey, and ſerve it up in Cream and Milk. 


O muſt take new Milk and Runnet, quite 

I cold, and when it is come, break it as little as 
you can in putting. it into the Cheeſe- Vat, and let it 
ſtand and whey itſelf for ſome Time; then cover it, 
and ſet about two Pounds Weight upon it, and 
when it will hold together, turn it out of that 
Cheeſe-Vat, and keep it turning upon clean Cheeſe. 
Vats for two or three Days, *till it has done wetting, 
and then lay it on ſharp pointed Dock Leaves itil it 
is ripe; ſhift the Leaves often. . 


To pickle Flowers. 


T A K E Flowers of any Sort, put them into 4 
Gallypot with their Weight in Sugar, .and, to 
each Pound of Sugar, put a Pint of Vinegar. 


Another | Way to pickle July-Flowers. 


E T the Flowers when juſt blown, take them 

out of the Husks, clip off the white Bottoms, 

and put them in fair Water; then boil up White- 
Wine Vinegar, and ſcum it *till no more Scum will 
riſe; let it ſtand by to cool; then ſqueeze out the 
Water that is in the July-Flowers, — put them in- 
to the Vinegar; put in ſome broken Cinnamon, a 
few Blades of Mace; melt ſome double-refined Su- 
gar in Roſe Water, and put to the Pickle, and ſtop 
them up cloſe. N 
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CHAP. vil. 
of POTTING. 


Fd 


Potted Hare. 


TIRST bone your Hare, then half lard it, and 
F ſeaſon it well, then lay it in a deep Pan; put 
in one Pound of Sewet chopp'd, and two Pounds 
of Butter, cover it and bake it tender, and take out 
the larded Pieces and ſqueeze them dry; put then 
into your Pot again, and cover them with clarifte 

Butter ; beat the other very well in a Mortar, an 

put it in your Pot, ſqueeze it hard down, and co- 


ver with clarified Butter. 


* 


— 


W ASH your Hare clean, dry it well with a 
Cloth, cut it into Quarters, ſeaſon it with 
Salt, Pepper, Nutmeg, Cloves, and Mace, put it 
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em into a Pot with a few Bay-Leaves and a Pound of 
ns, treſh Butter, and bake it; when it is baked, take 
te- out all the Bones, put it into a Mortar, pound it, 
vill pour the Butter from the Gravy, and mix it with 
the the Fleſh ; then put it into a well-glazed Veniſon- 
in- Pot, wes it down cloſe, and cover it an Inch thick - 
1 with clarified Butter. e 5 

top To pot Tongues. - 8 


A* TER having got Neats Tongues, that 
1 look red, out of Pickle, cut off the Roots 
and boil them 'till they may be eaſily peel'd : For 
tne Seaſoning, take Salt, Pepper, Nutmeg, Cloves, 
and Mace, and rub it well into them, and fet them 
P. in the Oven. When they are bak'd, take them out, 
O 4 and 
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| Top of the Por, boil it *till above ha 
anc 
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and turn them into another Pot to be kept for Uſe. 
At the fame Time, pour off all the Butter, keep 
back the Gravy, and cover your Tongues with other 

melted Butter an Inch deep. 


To pot Neats Tongues, a better Way than drying 
them. 
P ICKLE them red, as you do to dry, and 
when you think them ſalt enough to dry boil 
them very tender; take them up, and peel them, 
and rub them with Pepper, Cloves, and Mace all 
over, then turn them round into a Pot to bake: 
Lay them in fingle Pots on their Side; you muſt 
cut off the Root as well as the Skin, and cover 
them with Butter : Bake them with brown Bread; 
when they come out of the Oven, pour out the Gra- 
vy, and let the ſame Butter ſerve, when clear'd ; if 
there is not enough, add more clarify'd. 


To pot Veniſon. 


E T an Haunch of Veniſon, not hunted, and 
bone it; let three Ounces of Pepper beaten, 
twelve Nutmegs, with a Handful of Salt, be min- 


gled together with Wine Vinegar : Wet your Veni- 


ſon with the Vinegar, and ſeaſon it; then with a 
Knife make Holes on the Lean Side of the Haunch, 
and ſtuff it as you would do Beet with Parſley : At- 
terwards, having laid it in the Pot, with the Side 
downward, clarify three Pounds of Butter, put 
it thereon with Paſte over the Pot ; let ir ſtand in 
the Oven five or fix Hours, then take it out, and 
with a Vent preſs it down to the Bottom of the 
Pot; when 'tis cold, take the Gravy off from the 

| | le be conſumed, | 
and put it in again with the Butter on the Top of 
the Pot. | 


To 
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To pot Beef like Veniſon. 


NUT a large Veiny Piece of Beef into four 
Pieces; skin it, and beat it with a Rolling-pin: 
Then let it be well rubb'd with Sa} Prunella and 
salt Petre powder'd very fine, and laid in a Tray 
or two Days; that Time being expir'd, take it out, 
and ſeaſon it pretty high with Salt and Pepper; af. 
rerwards, having cut Beef Sewet into long Slices, 
et them be ſeaſoned in like Manner, and diſpos'd of 


, in the Bottom of a Pot; lay your Meat over the 
| Get, alſo two Pounds of freſh Butter broken into 
g mall Pieces on the Top, and ſet into a quick Oven: 


When your Beef is bak'd, take it out of the Pot 


r vith a Skimmer, ſo as to drain it from the Gravy; 
; dear it from the Skins and Veins, and pound it in a 
. Mortar, with a little of the Butter that was ſcumm'd 


of; then put it into another Pot, and pour all the 
Butter over it, keeping back the Gravy. Veniſon 
may be potted after the ſame Manner, only you muſt 
ot beat it in a Mortar, and black Pepper is to be 
d led inſtead of White. ” | 


wy To pot Pork. 4 
l- H Ving a Leg, or any fleſhy Piece of Pork, 


skin it, and cut it out in Pieces, beat it in a 


b, Mortar very fine; ſeaſon it high with Salt and Pep- 
. per; ſhred a good Handful of Sage, a Handful of 
de Roſemary, mix it together, and put it into a Pot to 


bake, with a Pound of Butter, bake it with brown 

bread, and when it comes out of the Oven, take it; 
nd Wor with Care, and drain it from the Gravy; then 
he C it into a dry Pot, and preſs it down cloſe and 
he ard; skim off all the Butter, and put to it, and 
"1 clarify as much more as will cover an lock above the 


Meat; then wet Paper, cover it, and ſet it in your 
Cellar In four Days cut it. 


To 
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Jo pot Lobſters. 


E boil the Lobſters till they will come out 
2 of their Shells — | then | take the Tails, and 
ſeaſon them with Mace, Salt, and Pepper, then 
put them into a Pot, and bake them with ſweet 

Rut „ and when they come out of the Oven, take 
them out of the Pot, and put them into a long bot, 
and clarify the Butter they were baked in, with 23 
much more as will cover them very well : Set they 
by for Uſe, 0 © Fer- 2 


To por Salmon. 


His cut your Salmon the Bigneſs of your 
4 Pots you defign to keep it in, ſcale it, waſh 
it, pat it in a large long Pan, and cover it over 
with Butter; ſeaſon it with Jamaica Pepper and 
Salt, and when bak'd, take it out as whole as you 
can, lay it in your Pot, and cover it with clari- 
fy'd Butter. s 


To pot Salmon as at Newcaſtle. 


Hs got a Side of Salmon, ſcale and wipe 
it very clean, but don't waſh it; ſalt it ve. 
ry well, and let it lie *till the Salt be melted and 
rain'd from it ; then ſeaſon it with beaten Mace, 
_ Cloves, and whole Pepper; lay in three or four 
Bay Leaves, and cover it all over with Butter: 
When it is well bak'd take it out, and let it drain 
from the Gravy ; then put it into your Pot to keep, 
and when cold, cover it with clarify'd Butter. 


Thus you may do Carp, Tench, Trout, and {- 
veral Kinds of Fifi. 


To 
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PPTP 
nd and take out the Chine Bone; then ſtrew all 


ver the Infide ſome Bay Salt and Pepper, roll it 
hen pour all the Liquor from it, and cover it with 
rify'd Butter, and it will be red like Salmon. 


To pot Charrs. 


AFTER having cleansg'd them, cut off the 

\ Fins, Tails, and Heads; then lay them in 
Rows in a long baking Pan; cover them with 
utter, and ealdn them with All- ſpice, Salt, Mace, 


our 

aſn ad three Bay-Leaves, and bake them one Hour; 
ver en take them out, and drain them very well, and 
and y from that Liquor; you may put them either 
you rely, or two in a Pot, and cover them with cla- 


yd Butter; let them ſtand *till cold. 


To pot Lampreys. 


"KIN them, and cleanſe them with Salt, and 
0 then wipe them dry; beat ſome All-ſpice very 
Ine, mix it with Salt, Cloves, and Mace beaten, 
ben turn them round, and ſeaſon them, and lay 
em on one another when you bake them; but 
ben you pot them, if they be large, one will be 
ough for a Pot; bake them one Hour, and drain 
hem dry, and put ſome clarify'd Butter over, and 
bey will keep the Year round. | 


To por Eels. 


ET your Seaſoning be Jamaica Pepper, com- 
mon Pepper, pounded fine, and Salt; ſtrew 
ime of this at the Bottom of an earthen Pan, then 
ut your Eels, and lay them over it; ſtre ſome 


re of the Seaſoning upon them, and put in an- 
other 


To 


vou have put in all your Eels, and then place ; 


much clarify'd Butter as is proper to cover then 
| handſomely, pour it upon them, and lay them b) 


cloſe, and bake them; if they are full gron 


vy, and put them into another Pot with theit 


other Layer of Eels, and fo in this Manner unt. 


ew Bay Leaves on the Top of them: Pour in 3 
much common Vinegar as you think convenient, an 
a like my of Water; cover the Pan wit 
Paper, and bake them: When you take them ov 
of the Oven pour off the Liquor; then take 2 


for Uſe. | 


To pot Fowls. 


EL T them be pick'd clean, and bone the Breafts 
and finge them with white Paper, and make 
them clean with a dry Cloth: Be ſure not to waſh 
them, for then they will mould, and not keep 
Seaſon them well with Salt, Pepper, Cloves, anc 
Mace, and let them lay 'till the next Day; the 
put them in an carthen Pot, with their Breaft 
downwards ; then clarify as much Butter as wil 
cover them : You may, if you will, ſtrew over the 
ſome whole Pepper and Mace; tie the Pot don 


Fowls. they will take two Hours, and after the 
are baked let them ſtand an Hour; then take the 
out of the Butter, and drain them from the Gra 


Breafts upwards, and fill their Craws with gooc 
Butter, and fill the Pot an Inch with the Butter yo 
baked them with, but be careful firſt to pour it 
from the Gravy ; and if you have not enough 
you muſt clarify ſowe more. 


Ducks are done the ſame Way as Fowls. 


We 
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IU por Pigeon. 


pepper, Salt, Nutmeg, and Cloves, as 
lich as you think fit, and put them into an earthen 
Pot, cover them with Butter, and bake them; 
ghen enough, pour out, and drain away the But- 
r; and when they are cold, cover them with cla- 
i'd Butter. e HOOD 


T9 por Rabbits. 


H ALF a Dozen Rabbits being bon'd, mince 
them fine, and ſeaſon them with Pepper, Salt, 
Nutmeg, and Mace, pretty high ; then take ſome 
Ham, and lay between each Laying of the Rab- 
bits, and fill your Pot with Butter, and let it in the 
Oren ; about four Hours will do it. When you 
draw 1t, pour out the Butter it was baked with, and 
the Fat, and put your Meat in a freſh glaz'd Por 
and cover it an Inch thick with clarify d Butter. 


„ „ wo got Muhr + 
UB the beſt Muſhrooms with a Woollen 
Cloth, thoſe that will not rub, peel, and 
take out the Gills, and throw them into Water as 
jou do them; when they are all done, * bem 


ay, and put them in a Sauce-pan, with a Handful 


of Salt, and a Piece of Buttex,” and ſtew th 
Rin „ i enen P 
ill they are enough, ſhaking them oſten, for feat 
of burning ; then drain them from their Liquor, and 
wen they are cold, wipe them dry, and Tay them 
na Pot, one by one, as cloſe as you can, till your 
Pot be full; then, clarify Butter; let it ſtand til 
bis almoſt cold, and put it into your Muſhrooms. . 
Fhen cold, covet them cloſe in your Pot. When you! 


* 


RUSS your Pigeons, and ſeaſon them | with 3 


4 7 
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uſe them, wipe them clean from the Butter, 
0 ſtew them in Gravy, thicken'd as when freſh 


es. | Ts por Cheſhire- Cheeſe. 


G ET three Pounds of Cheſhire-Cheeſe, any 
put it into a Mortar, with half a Pound of 
the beſt freſh Butter you can get; pound them 
together, and in the beating, add 4 lass or two 
of rich Canary, and half an Ounce of Mace, fo 
finely beat and ſiſted that it may not be diſcern'd, 
when all is extremely well mix'd, preſs it hard 
down into a Gallipot, cover it with melted Butter 


and 


and keep it cool ; a Slice of this exceeds all the 


Cream Cheeſes that can poſſibly be made, and is 
generally more acceptable. R 
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yo 


NET a Haunch or Side of Veniſon, and cat 
I it into Pieces fit to make three Collars ; lard 
them with Slips of Bacon, then, ſeaſon, them with 
Pepper, Nutmegs, Cloves and Mace beaten, and 


g 
— 


mixed with as much Salt as will make the Spice 


a grayiſh Colour ; then. roll up the Collars, put 


Ki m into an earthen Pot with a 2895 Quantity oſ 
Butter ; cover the Pot with a coarſe Paſte, and buk 
it for five or fix Hours, draw it, let it ſtand it 


it is cold, take out the Veniſon, pour 9. 1 
1 F 1. 
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bung, clean the Pot, theo pug in-dlarified. Bowes 


jay your Veniſon in again, fill it up with clarified 


(UT a Piece of Flank-Beef ſquare, and take 
off the inner Skin; make a Brine of Water 
Freadth of a Six-pence ; let the Beef lie in it one 
Week, then rub it all over with Salt-petre, and 
It itlay three Days longer; then take one Ounce of | 
white Pepper, one large Nutmeg, the Weight of 
it in Mace, and the Weight of both in Cloves ; 
beat it all groſly, and ſtrew upon the Beef; then 
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wll it up hard, hind it with a Tape, and ſew K 
. | | . - ; | -T Ts # 
win a Cloth, and put it in a long Earthen Pan 
fil it up with half Claret, and half Water; cover 
it cloſe with a coarſe Paſte, and bake it twelye 
Hours in a very hot Oven; then take off the Paps, 
and roll the Cloth very hard about it again, tie 
it up, and hang it up to drain and cool: If you 
like Herbs, Thyme, Sweet-Marjoram, and Parſley 
ſhred are the proper Sort; but it does not roll ſo 
cloſe with as without. It cannot be baked . to 
Ender: . f % he s d 
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HEY 196, tave, baioy 2 Bit ern 
Beef, then make a Brine * of three Gallobs 
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ee ons Pound of Bay Salt, two kn @& | 
bite Salt, and half an Ounce” of Salt Petre; 
ake the Brine ſtrong enough to bear an Egg; then 
2 neee, » N 

ay your Beef in the Brine nine Days; then take it | 
ut, and beat it with a Rolling: pin very well ; A- 


on it with half an Ounce of Mace, fix Nutme 


hich is beſt, ſhred fine, and not pounded, an Ounce 
Bay- Berries, ſome dried ſweet | — x cd, 
ered, 
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dered ſmall, two Dozen of Cloves, an Ounce 9 
Pepper, and a Handful or two of White-Salt, beats 
in a Mortar. Mix all your Seaſonings together 
and ſtrew it all over the Beef; mind that the Beer 
be well dried, roll it up hard, bind it well in ; 
Cloth, and put it into a Pot that will hold it, 


L 


to it three Pints, or two Wen of Claret, hat a 


Pint of Vinegar, and a Quart of Water; cover 
the Pot with coarſe Dough, and bake it with z 
Batch of Bread, then let it lie all Night: In the 
Morning take it. out of the . and bind it 
faſter, and hang it up to be cold. Fl 


Hing got a Piece of Flank Beef, about three 
11 Stone, skin it, bone it, and beat it well with 
a Rolling- pin, and lay it in Pump-Water two Day; 
then take it out, and alt it with Bay-Salt, and lit 
it lie three Days; then take a Pint of Salt-Petre 
and boil it in a Gallon of Water, and when it i; 
cold, pour away the bloody Brine, and put the 
Petre Brine to the Beef, and let it lie three 
Days longer; then take one Ounce of Nut: 
megs, half an Ounce of Cloves and Mace, one 
Ounce of Pepper, a Handful of Thyme, two of 
Sage, one of Sweet-Marjoram, and one of ou 
chopp'd together, and ſtrew'd all over the Be 

then roll it up, and ſew it in a Cloth, and bakeit 
Aer do a Leg of Beef, but fill the Pot up wit 
Water; you may add ſome Claret: When it is 
aked, and near cold, roll it as hard as you can. 
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TOU 'muſt take about three Stone of Flank 
1 Beef, skin it, and bone it, and beat it wel 
with a Rolling-pin; lay it in Pump- Water for tv 


Days, and then ſalt it with Bay-Salt, and let it1i 


three 
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three Days à then take, a Pint, of Petre Salt, and 

boil in a Gallon of Water; boil it over Night, | 

that it may be cold; then pour away the - bloody 

Brine from the Beef, and put the Petre/Brine b 

it; then take it out, after boiling a little Time, 

and drain it: Take an Ounce of Nutmeg, half an 

Ounce of Cloves and Mace, an Ounce of Pepper, 

with Herbs, one Handful of Thyme,” one of fiveet 

Marjoram, | two of Sage, and "> @ little X Savoury; 

chopp'd all well together, and ſtrewed all over” the 

Beef; then roll it up as tight as you can, and ſew' 

it in a Cloth, and bake it in a Pan full of Water; 

when baked, and near cold, new roll it 5 | if it be 

kept long, you muſt put in no Herbs, nor bake it 

in Water, but with Beef Sewet. Let your Rolls be 

ſmall ; two Rolls are enough in one Pot: When 

they are baked, take them from the Fat hot, aud 

ſet them by for the Gravy to run from them, then 

roll them up again very tight, before they are cold, 

and when co a, take off the Tape, and pu them 
his will 
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a our Pots, covered with, Beef Sewer. 
ep good to the Indies. 
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Jo collar a Breaſt of Mutton. 
ET a large Breaſt of Mutton, take off the 
red Skin, and all the Griſtles and Bones, then 
ard Eggs, a little Lemon- peel, ſweet Herbs of 
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ll Sorts, and Cives, Pepper, Salt, and Spice; mix 
eſe all together; waſh fix Anchovies, * lay 
them over the Meat; then ſtrew your Seaſoning 
ver it, roll it hard, and bind it with Tape, and 
jou may bake, boil, or roaſt it: Cut it in Pieces 
s thick as three Fingers, and ſerve it with ſtrong 
ravy Sauce, and garniſh it as you pleaſe, with 
yd Oyſters, or Forced-Meat, or both if you pleaſe. 
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©” Th collar a Breaſt of Veal, to be eaten hot 


4 AK E:the- Bones | out Of your Veal 3 take Salt, 
A Pepper, ſweet Marjoram, ſhred Sewet, beaten 
Mace, grated Nutmeg, and Crumb of Bread, with 
a tew Oyster z pound all theſe together in a Mor- 
tar, 1 — them thick over your Veal ; then all 
it up 
boil it for three Hours. Make your Sauce as you 
do for a white F ricaſey, :thicken'd with Cream, and 
the Yolks of Eggs. - Firſt ; boil the Bones to make 
good Gravy, and fry the Sweetbreads handſomely, 
cut in Bits; make Ferc'd-Meat Balls of ſome of 
the Stuffing, and colour it with Juice of Spinach, 
and make it into Balls with the Yolks' of raw Eggs, 
and either ſry or boil them in the Sauce, with the 
'Sweetbreads, for Garniſn. 


SF; 


I 


hard into a Collar; ſew. it up in a-Cloth, and 


2 a large fat Breaſt of Veal, tak* 


out alſo the Griſtles: Then having ſhred 
Sage, Winter-Savoury, ſweet Marjoram, Thyme, 
and Cives ſmall, and a little Lemon- peel, 1calon i 
them with Salt, Pepper, and Nutmeg ; add allo 
three or four hard Eggs chopp'd ſmall. ; then boy 
five Anchovies, and cut a (ater of a Pound 0 
Bacon into thin Slices ; lay t em over your Meat 
ſkrew your Seaſoning and Herbs upon it, having 
ſhred tome Marrow and Beef-Sewet together, and 
mix'd with your Seaſoning and Heide. Ide 
roll up your Collars tight, and bind them up vi 
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Aving a godd Breaſt of Veal, ſeaſon it with 
| all: Sorts of Spice; but take Care yon dont 
ger do it, a little Orange and Lemon peel mined 
ſmall, with a few | fiveet Herbszi aid ſtrew it all 
over the Veal, in the thin Plates! put the Sweet 
bread, and roll it hard, and make it faſt wind 


1 
* * 
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Tape; fo bake it, or bas cob at 3i Hin 
1 5 Ari) 
Js collar a Calf 's Head. l 


＋ AK E it in the Skin ſcald ik, and clèave it 
1 down, and boibit Till the Bunes wil 7 N 
afily away; pour over it ſome Vinegar, and 
ſon it with Mace; Pepper and Salt, iweet» Herbs, 
ge and Lemon-peet ; fire! alf over! ie Ange 
of your Collar, and collar it as you" do Bra 
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wenn 
boil it in Vinegar, Salt, Water, and Spice, and 
keep it In ſame. . „ Oft ie u 7 Fi 
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AB err et Nen an 2 the-Bidey tap 
1 it in Water all Night, and ſqueeze out the 
dood; then ſeaſon with Sage, Parſley, Thyme, 
nd ſweet Marjoram ; then cut Slices of a Leg of 
Veal, hack them with a Knife, and ſeaſon them 
vith Salt, Pepper, Nutmeg, and Mace; then waſh 
our Pork on the Inſide with Tolks of Eggs, 4 
be Outſide of your Veal with the ſame, and Ky 
t with the. Pork ; then firew: on the remaining Part 
t your Seaſoning, roll it up hard into a Golar, 


* r 
with 2 * 


ind it with Tape, and boillit ; when it ig boil'd 
vale it in the ſame Liquor with beaten Pepper and 
nger, and à little Vinegar. -When you! ſerve ir 
p, ſtick the Pork with Bay Leaves, or Roſemary, 
od Flowers, and garniſh your Diſh with Sage and 
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| Another Way. = 
F. RST bone a Breaſt of Pork, then ſeaſon it 
&* with Pepper, Salt, Cloves, Mace, and Nut- 
meg, and a good Quantity of Thyme and Parſſey 
ſhred fine; roll it in a hard Collar, in a Cloth 
tie it hard, and boil it in a Quart of. Water, Salt a 
18 Vinegar, and a Faggot of ſweet Herbs 
kill it is tender, and when cold, keep it in this 


To collar a Breaft er Mytton zo car be. 


BO NE a large Breaſt of Mutton, and take 
| out all the Griſtles, rub it all over with the 
Yolk of an Egg, and ſeaſon it with Pepper, Sal, 
Nutmeg, Parſley, Thyme, and Sweet Marjoram, 
all ſhred ſmall, - and Shalot if you love it; waſh 
and cut an Anchoyy in Pieces, ſtrew all this, over the 
Meat, roll it up hard, tie it with a Tape, and put 
it into boiling Water; when tis tender, take | 
out, cut it in round Slices, not too thin; pour over it 
a Sauce made of Gravy, Spice, Anchovy, Claret, 
Onion, a few ſweet Herbs, ſtrain'd and thicken d 
with Butter, and ſhred Pickles. Garniſh wit 


_ 4% 


* Py 1 < 
Pickles. 
"nl. . To colnrs Fir. 


ez 
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87 LIT it up the Belly and Back, then take 0 
all the Bones, waſh it clean from the Blood 
and lay it to ſoak in a Pan of Water a Day and: 
Night, ſhifting the Water as it grows red ; the 
take it out and wipe it very dry, ftrew all the ir 
fide of both Pieces very well with Salt, 0 
Cloves, Mace, and Nutmeg, beat and grated ; tt 
roll them up as hard and as tight as you poſſib 
can, in two Collars,” bind them with a long T# 
as cloſe as *twill lie, and after that ſew them x. 
Cloths : The Liquor you boil them in muſt 


Qu 
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art of White-Wine, a little good Vinegar , and 
w reſt Water; there muſt be à great deal "more 
than will cover them, becauſe they muſt boil lei · 


l- a LY 

X icely above three Hours; put into the Liquor a 
ey ſurely ' an eee = abs, 

0 piece of Ginger, a Nutmeg cut in Pieces, a. few 
Gores, and two Blades of Mace, a Sprig of Bays, 
\. and a few. Leayes of Sage, with ſome Salt; when 
bn they are tender, take them up, and ſqueeze them 


tight in the Cloth, that they may come out in 
Shape : When the Liquor they were boil'd in is 


ad, add half a Pint of Vinegar, and keep the 
TW "Ee i Bs 1 
alt, 3 : _ Another Way. Log % alits 

ram, TFT it be a good fat Pig, ſcald him, then cut 
yalh off his Head, and take out all the Bones, and 
r the Griſtles ; take Care to keep the Skin whole; you 
| put may make two Collars, by cutting it down the 
ny Back, or make but one, juſt as you like. Lay it 


in Water all Night ; in' the Morning take it out, 
and dry it well, and ſeaſon it with Salt, Pepper, 
Cloves, Mace, and Nutmeg, all beaten; for Herbs, 
take Sage, Roſemary; and if you like them, a 
few Marygolds, and a little Lemon- peel; roll them 
up hard in a Cloth, and boil them tender. To keep 
them, let your Souce-Drink be Water, Milk, and 
Bloc Bran, and let them be cold before you put them in, 


% 


* and the Drink ſtrained. 

*. To collar Cow-Heels. 
ep ONE five. or fix Cow-Heels, or Feet, while 
F they are hot, then lay them upon one another, 
ob trewing ſome Salt between; then roll them up in 
9 a coarſe Cloth, and ſqueeze in both Ends, tie 
n up 1 chem oh. ery; bares boil it an Hour and a half; 
ſt then take it out, and when it is cold, put it - into 


common Souce-Drink for Brawn. Cut. off a little 
P 3 at 


ers De LA Comranion, 


at each End; and it Will look better. Werde it i 
Boes of the agar us 205 Pleaſe. 


„ 0b. 1 {Tb 5 and collar Scale. 


ON 4 your $ 8 ts, ö and either N or kin 
Pl them; chen m mince ſome 12178 74 ien 
an, or. Shrirps, N. Mel. 19 5 of har 
nchovies ; with 


A favour a 
Ted ſmall; en with Salt, Pepp er, 1 e 
Qoves, and Nutmeg; dry your Soals, and waſh 
them over with the 2 ggs; 1} — on them 
the minc'd Fiſh and Seaſon . 
then roll up your Soals in Collars, tie them y 
with Tape, and boil them : ; pickle them in Wine, 
Water, Vinegar, Salt, 5p piers, and weer Herbs, boiled 
|" 8 8255 17 by 77 


| for rol! 3 1 Ale. Eels, . ; 


oy 
LIT 1 n bone it, and waſh i it, then 
ſtreyy it with -Cloves, Mace, beaten. Pepper, 

wh and ſweet Herbs; then, roll it up, and tie it 
— S$pliatets round it; ſo boil it in Water and 


Salt, White-Wine Vinegar, and a Blade of Mace; 
n the Eel is  boil'd, take it up, and let the 
Pickle boil A little, and ae tis cold, * in the 


Bel. 


Another Way. 


VO muſt ſcour your larg e filver Eels with Sal. 
I and flit them down the Back ; take out all 
the Bones, waſh and dry 1 and ſeaſon them 
with Nutmeg, Mace, Pepper and Salt, minced 
"Parſley, "Thyme, Sage, and an Onion; then roll 
each in Collar in a little Cloth ; tie them cloſ 5 


And bol them} in Water and Salt, with the Heads 
* and 


4 
4 

* — 
5 


% 


* 


and Bones, and half a Pint of Vinegar, a Faggor 
of Herbs, ſome Ginger, and a little Ifinglats : 


cloſe again ; ſtrain the Pickle, and keep the Eels in 


SAN 


Another May. 


5, „ | 

7 K I N two large Eels, then cut them down the 

5 8 Back; take out the Bone, chop a Handful of 

er, ſweet Herbs and ſeaſon. them with Nutmeg, Pep- 

ſh per, and Salt; ſtrew the Herbs on the Inſide of 
em the Eel, roll them up like a Collar of Braun; put 
d; them in a Cloth, and boil them very tender i Vi- 


up negar and Salt, and take them up; and when thi 
ne, are cold, put them into the Liquor for three or 
led 


four Days; if too ſharp, put in Water when yon 
boil them. | „ Hears Te 
Py collar a Pig's Head. . 2p 
AK E the Head of a ſcalded Porker, wi 


ba the Feet, Tongue, and Ears, ſoak and:waſh 
is them well ; boil them tender, and take out all the 


Bones and Griſtles, then ſalt them to your Taſte ; 
take a Cloth, ſew it tight over it, and tie each 
End; then roll it round with a Roller, and boil it 
two Hours; lay it ſtraight againſt a Board, and 
lay a Weight upon it of five or fix Pounds, till 
the next Day ; then unroll it, and put it into Pickle, 
28 Brawn. 24 7 e LS SITR he 


| Salt, 3 1 
ut all Re | TY 
them P 4 CHAP. 
ninced 5 


en roll 
cloſe, 


Heads 


and 


4 
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CAP. IX 
Of CONFECTIONARY.' 
R E 4 M S. 


Orange Cream. 


the Yolks of fix Eggs, the Whites of 
ſour; beat the Eggs very well, and ſtrain 
them and the Juice together; add to it a Pound 
of double- refin d Sugar, beaten and fifted ; ſet them 
all together on a ſlow Fire, and put the Peel of 
half an Orange into it; keep it ftirring all the 
while, and when *tis almoſt ready to boil, take 
out the —__— and pour aut the Cream into 
Glaſſes or China Diſhes. | 


P U to a Pintof the 2 of Seville Oranges, 


Lemon Cream. 


E take five large Lemons, and ſqueeze out 
VY the Juice, then take the Whites of fix Eggs 
well beaten, ten Ounces of double-refin'd Sugar 
beaten very fine and twenty Spoonfuls of Spring 
Water; mix all together and ſtrain it thro a Jelly 
Bag; ſet it over a gentle Fire, ſcum it very well; 
when tis as hot as you can bear your Finger in it, 
take it off, and pour it into Glaſſes; put Shreds of 
Lemon-peel into ſome of the Glaſſes. 


/ 


Almond Cream. | 

O U muſt take a Quart of Cream, boil ie 

with Nutmeg, Mace, and a Bit of Lemon- 
cel and ſweeten it to your Taſte; then blanch 
Fine Almonds, and beat them very fine; then take 
ine Whites of Eggs well beaten, and ſtrain them 
tv your Almonds, and rub them very well through a 
din Strainer, ſo thicken your Cream, juſt give it one 
Foil, and pour it into China Diſhes, and when tis 
cold ſerve it up. „ 


Piſtachio Cream. 


Kernels, pound them very fine in a Marble 
Mortar, with a Spoonful or two of Roſe Water, and 


w then boil them in a Pint of Cream, adding the 
e hace of Spinach to make it green to your Mind, 
. thicken it with Eggs, and ſweeten it to your Taſte, 


then ſet it in China Baſons to cool. 


Steeple Cream. 


108 Ounces of Ivory, put them into a Stone Bot- 
>» e, and fill it up with fair Water to the Neck, and 
o. bot in a ſmall Quantity of Gum Arabick, and 
ly Gum Dragant ; then tie up the Bottle very cloſe, 
I; ad ſet it in a Pot of Water with Hay at the Bot- 


tom ; let it boil fix Hours, take it out and let it 
and an Hour before you open it, leaſt it fly in your 


then take a Pound of blanch'd Almonds, and beat 
and let it ſtand a little, then ſtrain it out, and mix 


t with a Pound of Jelly; {er it over the Fire 2 
tis 
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ET a Quarter of a Pound of Piſtachio 


[ing five Ounces of Hartshorn, and two 


Face; ſtrain it in, and it will be a ftrong Jelly; 


them very fine, and mix it with a Pint of Cream, 


—— 3 * 75 8 * 2 * 8 > pts. 5 » . 3 — 1 - * 
cc ———— 
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tis ſcalding hot; ſweeten it to your Taſte with q 
ble-refin'd Sugar; then take it off, and put in: 
lie Ambergreaſe, and pour it into mall bi 
Gallipots ſhap'd like a Sugar Loaf; when di 
cole turn it out, and lay whipp'd Cream about it 
--; ER 5g Hat 4 


FAKE 2 very firong Jelly of Hartdon 
FTVE and that it be 15.5 ay Balk Pound 
good Hartshorn to a Quart and half a Pint of Wa 
ter; let it boil away near half, ſtrain it off thro'; 
Jelly Bag, then have ready, beaten to a very find 
Paſte, fix Ounces of Almonds, which muſt be care 
fully beat with one Spoonful of good Orange 
Flower Water, with fix or eight Spoonfuls of ven 
thick ſweet Cream; then take near as much Crean 
as you have Jelly, and put both into a Skillet, ane 
ſtrain in your Almonds; ſweeten it to your Taft 
with double - refined Sugar ; ſet it over the Fire, and 
ſtir it with Care conſtantly, till tis ready to boil 
ſo take it off, and keep it ſtirring, till tis near cold 
then pour it into narrow- bot tom'd Drinking - Glaſſe 
in which let it ſtand a whole Day: When you woule 
turn it out, put your Glaſſes into warm Water for : 
Minute, and 'twill turn out like a Sugar-loaf. 


—_— — — —_— MA _— a—kK.. Ac a. —_ — 


1 Ratifia Cream. 
[> OI L fix Laurel Leaves in a Quart of thici 

Cream; when *tis boil'd throw away th 
Leaves, and beat the Yolks of five Eggs, with 
little cold Cream and Sugar to your Taſte, thet 
thicken the Cream with your Eggs, and ſet it ove 
the Fire again, but let it not boil ; keep it {trill 
all the while, and pour it into China Diſhes; wh 
tis cold *tis fit for Uſe. 1 


8— - — — = >p—_—— 


Rheni 


q 23 CoM SANTO, | . | 


The® 
Rheniſh Wine Cream. 


On | 
gor over the Fire à Pint of Rheniſn, a Stick 
ti P's Cinnamon, and half a Pound of Sugar; 
ti chte this is boiling, take feven Yolks and Whites 


of E 88, beat them well together with 2 Whisk, 
a the Wine is half driven into them, and the 
Eggs to a Syrup, ſtir it very quick with the Whisk 
ul it comes to that Thickneſs that you may lift it 


da the Point of a Knife, but be ſure you let it not 
Wa dle; add to it the Juice of a Lemon and Oran 

0 ower Water; ſo pour it in your Diſh, and garniſh 
fn ich Citron and Bisket. | 

55 CCLhbocolate Cream. N 
E 1 ST take a Quart of Milk, a Quarter of 
eat a Pound of Sugar, and boil them together for 


Quarter of an 


our, then beat up the Yolk of 


alt Egg, put it in the Cream and ive it three or 
and bur Boils : Take it off the Fire, and put Chocolate 
boil it till the Cream has taken the Colour of it; 
old then boil it again for a Minute, ſtrain it through 4 
aſſen e ieve, and ſerve it in China Diſhes: Cinnamon 


team is made in the ſame Manner. ; 
Maiden Cream. > 
\7 O U muſt get the Whites of five Eggs, whip 


them to a Froth, and put them into a Sauce- 


thin with Sugar, Milk, and Orange-Flower Wa- 


ther; {et a Plate over a Stove with a little Cinna- 
vith ron, and pour your Cream, when it is well beaten, 
theo the Plate: When it is enough done, brown it 
Ove 5 


t with a red hot Shovel. 
ora | 
whel 


Whipp'd 


heni 


- 
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tis ſcalding hot; ſweeten it to your Taſte with don 
ble-refin'd Sugar; then take it off, and put in; 
Gallipots ſhap'd like a Sugar Loaf; when %; 
cold turn it out, and lay whipp'd Cream about it 
ö 1 


9 


5 ©, Another Way. "20 
MXX E a very ſtrong Jelly of Hartchon 
M and that it hed be fig 10 f Balk a Pounds 
good Hartshorn to a Quart and half a Pint of Wa 
ter; let it boil away near half, ſtrain it off thro'; 
Jelly Bag, then have ready, beaten to a very fin 
Paſte, fix Ounces of Almonds, which muſt be care 
fully beat with one Spoonful of good Orange 
Flower Water, with fix or eight Spoonfuls of ver 
thick ſweet Cream; then take near as much Crean 
; you have Jelly, and put both into a Skillet, an 
train in your Almonds; ſweeten it to your Taſt 
with double-refined Sugar; ſet it over the Fire, an 
ſtir it with Care conſtantly, till 'tis ready to boi 
ſo take it off, and keep it ſtirring, till tis near cold 
then pour it into narrow-bottom'd Drinking-Glafle 
in which let it ſtand a whole Day: When you woulc 
turn it out, put your Glaſſes into warm Water for 
Minute, and *twill turn out like a Sugar-loat. 


1 
: 
* 
% 


— —— — „ r F „ * — 


KRatifia Cream. 


OIL fix Laurel Leaves in a Quart of thici 
Cream; when *'tis boil'd throw away th 
Leaves, and beat the Yolks of five Eggs, with 
little cold Cream and Sugar to your Taſte, the 
thicken the Cream with your Eggs, and ſet it ove 
the Fire again, but let it not boil ; keep it ſtirin 
all the while, and pour it into China Diſhes; wht! 
tis cold 'tis fit for Uſe, "top + 


— = Bens © pou = pF x 


Rheni 
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U'T over the Fire a Pint of Rheniſh, a Stick 
of Cinnamon, and half a Pound of Sugar; 
chile this is boiling, take feven Yolks and Whites 
a the Wine is half driven into them, and the 
Lags to a Syrup, ſtir it very quick with the Whisk 
ul it comes to that Thickneſs that you may lift it 
m the Point of a Knife, but be ſure you let it not 
ardle; add to it the Juice of a Lemon and Orange- 
flower Water; ſo pour it in your Diſh, and garniſh 
with Citron and Bisket. 5 


Chocolate Cream. | 


IRS T take a Quart of Milk, a Quarter of 
a Pound of Sugar, and boil them together for 
Quarter of an Hour, then beat up the Yolk of 


fur Boils : Take it off the Fire, and put Chocolate 
wit *till the Cream has taken the Colour of it; 
hen boil it again for a Minute, ſtrain it through a 
Cieve, and ſerve it in China Diſhes : Cinnamon 
ream is made in the ſame Manner, wah 
Maiden Cream, „ 
O U muſt get the Whites of five Eggs, whip 
them to a Froth, and put them Into a Sauce- 
thichWſpan with Sugar, Milk, and Orange-Flower Wa- 
y thr; {et a Plate over a Stove with a little Cinna- 
vith ron, and pour your Cream, when it is well beaten, 
theo the Plate: When it is enough done, brown it 
ore wich a red hot Shovel. 
tirring 
whel 


Whipp'd 


hen! 


n Egg, put it in the Cream and give it three or 
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- Whipp'd Cream. 


| IRS T take a Quart of thick Cream, then 
1 the Whites of eight Eggs, beaten with half , 
Pint of Sack; mix them together, and ſweeten to 
your Taſte with double-refin'd Sugar; you may 
perfume it, if you 8 with ſome Musk or Am. 
bergreaſe tied in a Rag, and ſteep'd in the Cream 
a little, whip it with a Whisk, and a Bit of Lemon. 

el tied in the Middle of the Whisk; take the 
Proth with a Spoon, and lay it in your Glaſſes ot 
Baſons. 33 ͤ ĩ ĩð⁊ĩu De 1 4 


Blanched Cream. 


O U muſt get a Quart of the thickeſt ſweet 
1 Cream, and ſeaſon it with fine Sugar and 
Orange-Flower Water; then boil it, and beat the 
Whites of twenty. Eggs, with a little cold Cream, 
take out the Treddles, and when the Cream is on 
the Fire and boils, pour in your Eggs, ſtirring it ve. 
ry well *till it comes to a thick Curd; then take it 
up, and paſs it through a Hair-fieve ; then beat it 
very well with a Spoon *till 'tis cold, and put it in 
Dithes for Uſe. 1 


Sack Cream. 

6 | AK E a Quart of thick Cream, and {tit 
1 over the Fire, and when it boils take'it off; 
put a Piece of Lemon-peel in it, and ſweeten it 4 
well; then take the China Baſon you ſerve it in, aud 
It into it the Juice of half a Lemon, and nine 

poonfuls of Sack; then ſtir in the Cream into the 
Baſon by a Spoonful at a Time, till all the 
Cream is in, when it is a little more than Blood: 
warm, ſet it by till next Day; ſerve it with Water 
round it. Fo Og | 


Curram 
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RUISE _ Currants in boiled Cream 
I) ſtrain them thro' a Sieve, add Sugar and 'Cin- 
mon, and ſo ſerve it up; and ſo you may do Ras- 
herries or Strawberries. 117 


Cream Croquant. . 


AK E four or five Yolks of Eggs, more or 
1 leſs, beat them up and pour in ſome Milk, by 
Degrees, till your Diſh be almoſt ſull ; then put in 
it grate d Sugar, green 8 ra ped, and put 
your Diſh over a quick Fire; ſtir your Milk till it 
almoſt boils. Then lower your Fire, keep it ſtir- 
ing; put ſome of your Cream round your Diſh, 
leaving but little in the Bottom. Take Care your 
Cream is not burnt, but only ſticking to the Diſh; 
When done enough, colour it with a red hot Fire 
Shovel: Then with a Point of a Knife looſen your 
Cream round the Diſh: without breaking it: Put it 
again in the ſame Diſh it was in before, to let it ar 
alittle more in the Oven, till it be much diminiſhed, 
ind crackling” 177 & nu 3,0 eee 
ee 


M IX three Spoonfuls of the Flour of Rice, 
VL as much Sugar, the Yolks of two Eggs, two 
Spoonfuls of Sack, or Roſe, or Orange-Flower 
Water, all well together, and put them to a Pint of 
Cream; ftir it over the Fire, till it is thick, then 
pour it into China Diſhes. _ 1 * n 
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te Cream the Italian Way. : Cd r 5 | 
A OUT a Quart of Milk take, according to 
11 the Size of your Diſh ; boil it with Sugar, a 
ſmall Stick of Cinnamon, and a very little Salt; 
When *tis boil'd take a large Diſh and a Sieve, ny 
whic 
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which put the Yolks of four or five new-laid E 

and ſtrain the Milk and Eggs through it "WL. 
four Times; then put your 11h into a baking Ca. 
ver, taking Care to-place it very eyen z pour you 
Milk and Eggs into the Diſh, and put Fire over 
and under it, till your Cream is very thick, then 
ſerve it up. Obſerve that in all theſe Creams, mix. 
ing a little Cream with the Milk makes them the 


more delicate, 

| ue Haſty Cream. 

QE three Quarts of Milk warm from the 
Co, and {et it a boiling in a Skillet : When 
it begins to riſe, take it off the Fire, and let it ſtan 
a Moment. Take off all the Cream from the Top 
of it into a Plate. Set your Skillet again over the 
Fire, and continue to do as before, till your Plate 
be full of Cream; put to it ſome Orange-Flower 


* ! 
- 


or other ſweet Water, and forget not to powder it 


well with Sugar before you ſerve it. 


a 


| Cream Veloutee, | 


U T to a Pint of Cream, a Bit of Sugar ; then 
put it into a Stew-pan over the Fire; then take 
a Couple of Gizzards of either Fowls or Chickens, 
open them, and take out the Skin, waſh it well 
and cut it very ſmall, then put it in a Cup, or other 
Veſſel, and put in it ſome of your boil'd Cream 
Iikewarm ; then put it near hot Cinders till it takes 
then put it in your Cream, and ſtrain it off two of 
three Times. Put your Diſhes on hot Cinders, and 
lay it upon a Level, and put your Cream in it, co. 
ver it with another Diſh, with Charcoal under it. 
It being taken, put it in a cool Place. If you 
would — it with Ice, in the Summer Time, you 
muſt put it in a Tin Mould with Ice both over an 
b * e e 


omg — 1 1 


Cream 


— ** | 
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ache wick 4K 644, 1 | 


pound of ſcalded and well pounded 
ere a Dozen of whole ones 0 


Take a Coup 


« 
the 
- 


tniſh your Diſh with the as, VEL 

It may be put in Ice in the Summer, as 
ur Cream is not green 
 Qr. bund, qui 

Mont f. 506 wa ds 


N. B. This Way of ſetting. 


Thiſtle. __—_—— CST. 
ug” 2 L 2 'F F | 3 Pot; 8 
Cream Veloutee with Chocolat. 


E take a Quart of Cream, put in, it a Bit of 
V Sugar, a Stick of Cinnamon, and a Bit of 
green Lemon-peel, with a Quarter of a Pounft of 
Chocolate broke: Let it boil all together. Tour 
Chocolate being well mixed and boiled, and your 
ream palatable, take it off: Then take two ur 
bree Gizzards of either Fowls or Chickens, Open 
hem, take out the Skins, waſh and cut them ſmull. 
Then put theſe Skins in a Cup or other Veſſel, with 
| Glaſs full of your lukewarm Cream, and put ãt 
ar the Fire, or on hot Cinders. As ſoon as it is 
aken, put in your Chocolate Cream, outsaf the 
Fans, and dry it in the Oven; then put it uß. 


Jou 
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- You may bake ſome. of the ſame Batter in Tin. 
Frames made in the Forms of Hearts, Diamong, 
Ce. but you muſt butter the Bottom a little, or they 


Piiſtachoe Cream au Bain Marie. 
UT to a Quart of Cream or Milk, a Bit of 


Sugar, a Stick of Cinnamon, and a Bitof green 
z then put in it 2 


* 


Lemon, and let it hoil a little; t 
WT of a Pound of ſcalded and well Pounded 
Piſtachoes : Keep ſome whole to garniſh you 
Diſh. A Quarter of a Pound is but for a ſmall 
Diſh, JR muſt Euer your Quantity to the 
Sire of your Diſh. Pour your Cream of pi achoes 
through a Sieve into your Diſh, with the Lolks o 
fix Eggs, and ſtrain it off two or three Times: 
After this put «MO full of Water over a 
'Stove, let your Diſh be bigger than the Stew-pa 
o that the Bottom, of it may touch the Water 
Then put in your Cream, and cover it with ano 
ther Diſh turned upſide down, with fome Char 
coal over it. This Gram may ſometimes be ſervec 


hot for a dainty Diſh in the ſecond Courſe. 


| Chocolate Cream au Bain Marie. 
AFT ER boiling your Cream, order it a 
41 aforeſaid; place your Sieve upon your Dill 
and put in it fix Yolks of Eggs, with your Choco 
late Cream, prepared as before. Then ſtrain it thro 
a Sieve, put a Stew-pan full of Water upon thi 
Fire, let the Bottom of your Diſh touch the Wa 
ter, put your Cream in it, and cover it with at 
-other Diſh with Fire over it. Your Cream bein 
taken put it in a cool Place, and ſerve it for a dain 
Diſn either cold or hot. N 


dag 
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ad Sage Cream. 


OIL: a * of Ca wall _ — 
D add a Quarter of a Pint of red Sage Juice, 
half as much Roſe Water, and as much Sack; 

half a Pound of Sugar, and it will be an exellent 


Diſn; and thus you may uſe i it ** * tweet Her! 
Lich are ee and healthful. | I 


Barley CEE. 


ET a final Quantity of Peart” Barley, 40 
boil it in Milk and Water till it is age ; 
then ſtrain the Liquor from it, and put your Barle 
imo a Quart of Cream, and let it | boil a f ittle 
then take the Whites of five Eg ga and the Yo a 
of one beaten with a Spoonful of fine Flour.” an 
wo Spoonfuls of Orange · Flower Water; ; then tak . 
the Cream off the Fire, and mix the E i 
Degrees, and ſet it Over the Fire A gain to 1 5 9288 
weten it to your Taſte; pour it Fd Baſons, and | 
and when it is cold, ſerve it OY 1 , 
Cream of any preſerved Fruit. 
E take half a Pound of the Pulp: o ary 85 
ſerved Fruit, put it in a large Pan, tõ it 
the Whites of two or three Eggs, nt e 
- for an Hour, then with a'Spoo NG 
ind lay it heap'd up high on che iſh op de 
with older Creams, or put it in the FAY Balor 
Rasberries will not do pot Way. n 


+ 1 
| "4 1 
- by wy * * * — * 46” 


White Lemon Cream. 


T4 K E almoſt a Pint of Water, and tho 

Whites of nine Eggs very well beaten, apd 
the uice of four large I mons, or five if they ate 
od large; then ftrain it through a Jelly Bag, and 


Put to it half a Pound of double refined Sagan "beat 
Vor. II. Q and 


\ 


— 
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and ſiſted; ſet it on a ſoft Fire, and keep it con 
ſtantly ſtirring all one Way, till it is as thick a; 
Jelly; pour it out quick. „„ 
car Lemon Cream. 
NET Half made Hartshorn Jelty, and pu 
AI into it the Peel of two Lemons ; ſet it over 
the Fire, and let it boil ; then take the Whites of 


fix Has, 800 beat them well; take the Juice of 
four ons, grate the Peel of them, and put i 


Into the Juice of the Lemons to ſoak a little while, 
afterwards put the Juice: and- the Eggs together; 
put in ſuch a Quantity of double-refin'd Sugar a 
will ſweeten it to your Taſte, let it boil very faf 
almoſt a 3 an Hour, then ſtrain it thro' x 
Flannel Jelly Bag, and, as it runs through, put it in 
again two or three Times, till it looks - after 
which take the Peel of the Lemons boiled in it, and 
cut it into very fine Threads: Put an equal Quantity 
of them into every Glaſs ; ſtir it till tis half cold, 
and then put it into Glaſſes. 


Yellow Lemon Cream. 


RAT E off the Peel of four Lemons, ſqueez 
"IG: the 1 uice to it, and let it ſtee four or fire 
Hours; ſtrain it, and put to it the Whites of eight 
Eggs, and the Yolks of two, well beaten and ſtran. 
ech a Pound of double-refin'd Sugar, and a Quart 
of a Pint of Roſe Water: Stir all theſe well toge- 
ther, and ſet it on a quick Fire, but let it not boil; 
and when it is Cream, it is enough. 


, (rr 
TAKE three Spoonfuls of Rice Flour, fi 
T3 12 fine, three Yolks of Eggs, three Spoon 
fuls of fair Water, 1 and two Spoonfuls of Orang: 
Flower Water; mix them well together, then p 


7 
bas 
„„ 52 
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to it one Pint of Cream, and ſet it on a Fire, 


keeping it ſtirring till it is of a good Thickneſs ; af- 
terwards diſh it, and keep it cold. ea 


Clouted Cream. 


AK E a good Quantity of Milk from the 
Cow; ſcald it in a Kettle upon a Charcoal 
Fire, ſtir it that it burn not at the Bottom; and 
when it is ready to boil, take it off, and ſtir it a 
litle while after it is taken from the Fire; then 
lade it into a Milk Pan; let it ſtand twenty-four 
Hours at leaſt ; afterwards divide the Cream with 
2 Knife as it ſtands upon the Pan; and take it off 
with a Skimmer, that the thin Milk may run from 
t, then lay it into Diſhes, one Piece upon another, 
till your Diſh is as full as you pleaſe to have it; 
thus keep it four and twenty Hours before you ſpread 
It, or longer, if you pleaſe. _ 5 


Socoſeberry Gream. rp 


OVER two Quarts of Gooſeberries with 
Water, and let them boil all to maſh; then 
un them through a Sieve with a Spoon; to a Quart 
the Pulp, 'you- muſt have fix Eggs well beaten, 
nd when the Pulp is hot, put in an Ounee of freſh. 
utter, ſweeten it to your Taſte, and put in your 
2s, ſtir them over a gentle Fire till they grow 

lick ; then ſet it by, and when it is almoſt cold, 
ut into it two Spoonfuls of the Juice of Spinach, 


* 


Ir it well together, and put it in your Baſons; 
ben it is cold ſerve it to the Table. 
Some love the Gooſeberries only maſhed, not 
| Greed through a Sieve, and put the Butter, Eggs, 
my (Sugar as to the other, but no Juice of Spinach. 
ra OT 3 i . IEA 


ö 


ad a Spoonful of Orange- Flower Water or Sack, 
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ee inte eam: f : 
P A R E your Quinces, having firſt ſcalded them 
'rill ſoft, and maſh the clear Part of them, 
and pulp it thro' a Sieve; take an equal Weight of 
Quince and double-refin'd Sugar beaten and fifted, 
and the Whites of Eggs, and beat it till it is a 
White as Snow, then put it in Diſhes. ; 


F 


7 


; 


Meibom Jelly. 


7 E take half a Pound of Hartſhern, and 
three Quarts of Water, let it boil very floy- 
ly till above one Quart is conſumed, the next Day, 
when it is ſettled, take away what is clear, put t« 
it a Pint of Rheniſh, and a Gill of Sack, beat up 
with the Whites of five Eggs to a Froth, ſtir al 
together with double: xeſin d Sugar, mix and ſet it 
the Fire, ſtir it well, and add to it the Juice of fi 
Lemons, and a Slice of the Peel; let it boil up 
then ſtrain it through your Bag, till it is extreme 
fine, and put it in your Glaſſes. 


Another Way. 0 


( LE T a large Gallipot, and fill it full of Hatt 
I horn, then pour Spring Water upon it, an 
tie a double Paper over it, and then ſet it in ah 
ker's Oven with Houſhold Bread; in the Mor 
ing take it out, and run it through a Jelly Bag, an 
ſeaſon with Juice of Lemons, and double-refin 
Sugar, and the Whites of) eight Eggs well beaten 
let it have a Boil, and run it through the Jelly B; 
again into your Jelly Glaſſes; put a Bit of Lemol 
peel in the Bag. 1 

| Hart 


1 
. 
* 


* * 
. 
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allem or Olle bes Jelly eben Lemons,” 


Aving a Pair of Calves- Feet, boil them with 
H ſix Quarts .of fair. Water to maſh, at will 
make three Quarts of Jelly; then ſtrain it off, and 
kt it ſtand till it is cold, take off the Top, and 
fave the Middle, and melt it again, and ſcum it; 
then take fix Whites of Eggs beaten to a Froth, 
half a Pint of Rheniſh-Wine, and one Lemon after 
the Juice is {queez'd out, with half a Pound of fine 
powdered Sugar: Stir all together, and let it boil, 
then take it off, and put to it as much Spirit of Vi- 
troil as will oe it to your Palate, about one 
Pennyworth will do; let it not boil after the Vitroil 
ö in; let your Jelly. Bag be made of thick Flan- 
rel, then run it thro' *till it is very clear; you may 
put the Whites of the Eggs that ſwim at the T. 
nto the Bag firſt, and that will thicken the Bag.” 


Calves Feet Jelly. 1 


N ET Calves Feet, boil them in Water with the 

Meat cut off from the Bones; when cold, take 
the Fat from the Top, and the Droſs from the Bot- 
tom, and ſweeten it as the Hartshorn Jelly, and 
put in the ſame Ingredients. _ 1 | 


Chryſtal Jelly. 
AK E out the gre 41 


at Bones and Fat of four Pair 
of Calves Feet, then lay them to ſteep in fair 
Water; ſhift them three or four Times in twenty- 
tour Hours; then boil them in a clean Pot or Pip- 
kin, with eight Quarts of Spring-Water, ſcum it 

clean, boil it 'till it is half bojl'd away, then ſtrain 
It and ſet it by to cool; when it is cold, take the 
Fat from the Top, and pare the Settling clean off 
from the Bottom: Then put in a Pipkin, that will 
wld a Gallon and a half, five Pints of clear White- 


Q 3 Wine, 
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Wine, the Juice of four Lemons, four Blad 

Mace, and three Race of {lic'd Ginger; then ſg 
on the Fire, diſſolve it, and ſet it by to cool; then 
take five Pounds of white Sugar beaten, and mix 
it with the Whites of ſixteen F: s in a great Diſh 
and put it into a 5 to rods Telly; ir all tage. 
ther with a Grain of Ambergreaſe and Musk, tied 
wp a Linnen Rag; add near half a Pint of Re 
Water; ſet it again over a gentle Charcoal Fire, | 
it ſtew, and, before it boils, put in a little Ifinglaf 
wk when it boils up, let it cool a little, and run 


Fo colour Jellies. 


TELLIES made of Hartshorn, or Calves-Feet, 

or Legs, may be made of what Colour you 
would have them ; if White, uſe Almonds pounded 
and ftrain'd after the uſual Manner ; if Yellow, putin 
ſome Yolks of Eggs; if Red, ſome Juice of red 
Beet; if Grey, a little Cochineal ; if Purple, ſome 

urple Turnſole, or Powder of Violets ; if Green 
ſome Juice of Beet-Leaves, which muſt be boil 
in a Diſh to take away its Crudity. | 


Blanc Manger. 


U T to a Couple of Calves Feet and a Hand. 

L ful of Hartshorn, three Quarts of Water, and 
let it boil flowly a long Time, till it jelly's, then 
let it ſtand to be cold after being ſtrained, and after 
that take the Fat and Settlings at Bottom clean 
away ; then pound a Quarter ” a Pound of blanch'd 
Almonds very fine, with a Tea Cup full of Orange- 
Flower Water, then melt the Jelly over the Fire 
and take it again from all the Fat; then mix your 
Almonds in it, and a Pint of Cream, that has been 
boil'd, and quite cold : Then when all is mix'd and 
weeten'd to your Taſte with double-refin'd _ 
1 175 rain 
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drain it again into Baſons: And let it ſtand till 
cold. . | 


through a fine Cloth, with a little Cochineal or Saf- 
fron, | eee — 


Blanc Manger of Hartshorn. 


Hs a Pound of raſped Hartshorn, boil it 
for a conſiderable Time, till the Liquor is 
become clammy; then ſtrain it through a very 
fine Sieve ; then pound your Almonds, moiſtening 
them with a little Milk or Cream ; then ſtrain the 
Jelly with the Almonds three or four Times to 
make it white, and put to it a little Orange-Flower 
Water, © 


Blanc Manger after the French Faſhion. 
* IRS T boil a Pike in Water very tender, and 


Almond-paſte, beat it with the Fiſh, put to it a 
Quart of Cream, the Whites of a Dozen Eggs, 
and ſome grated white Bread; mix theſe together, 
ſtrain them with Salt and Sugar, then put them in- 
to a Stew- pan over the Fire, ſtir it *till it is boiled 
thick, then ſet it by till it is cold, ſtrain it again into 
a Diſh, ſcrape Sugar over it, and ſerve it up. 


Blanc Manger the Italian Way. 
EC E T a cold Capon that has been either boil'd 


and pound it in a Marble Mortar, with blanch'd 
Almonds ; then mix it with ſome Capon Broth and 
grated Bread, ſtrained together with Salt, Roſe Wa- 
ter, and Sugar; boil it *till it comes to a good Con- 


In a Diſh, 5 - 
5 Q 4 


To make it Red or Yellow, you muſt ſqueeze it 


mince the Fleſh ſmall, then take a Pound of 


or roaſted, take off the Skin, mince the Fleſh, 


bitence ; then either put it into Paſte, or ſtew it up 


bi FLO DD oe. oe at rant we — — 


Sugar brought to the crack'd Boiling; ſtrip in the 


Jelly of Currants. 
GG E T four Pounds of Currants, and ſtrip in the 

CI Fruit, to four Pounds of Sugar brought to in 
crack*d Quality, boil the Syrup to a Degree between 
ſmooth and pearl'd, till there does no Scum ariſe, 
then lay all gently on a fine Sieve, let it ſtand and 
drain thoroughly; then boil the Jelly, ſcum it +. 
gain well; put them into Gallipots, and take of 
a thin Scum that riſes upon them, to render the 


Liquor clear; two or three Days after cover the 
Pots with Paper, and keep it for Uſe. 


Jelly of Barberries is made after the ſame Man- 
ner] 5 


Jelly of Cherries. 


fs very good ripe Cherries, bruiſe them, 
ſqueeze them through a Linnen-Cloth, add 
to the Juice the ſame Quantity of Sugar brought to 
its crack'd Boiling: Strain your Cherry-Juice, and 
pour it into the Sugar; let it boil together, keep 
ſcumming it till the Syrup is brought again to a 
Degree between ſmooth and pearled : Then pour it 
into Glafles or Gallipots, and afterwards take of 
the thin Scum that will riſe upon them; let the 
Glaſſes, c. ſtand three Days uncovered, then co- 
ver them with Paper. 5 


Jelly of Rasberries. 
(3 ET fix Pounds of Rasberries, three Pounds 


of Currants, and ſeven Pounds and a half of 


Fruits, and let them all boil together, ſcumming it 
*till no more Scum will riſe, and the Syrup is be. 
come between ſmooth and pearled; take the Jelly 
that paſſes through, and give it another Bolling, 


{cum 


ZI 
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ſcum it well, and put it into Pots, or Glaſſes, ag 
before. : fn 5 


Jelly of Quinces. 


Aving bruiſed your Quinces, reſs out the Juice | 
H and clarify it, . a Pound of clarify'd 


Sugar, boiled to a Candy-height, to every Quart 


cf Juice. Boil them together, and add a Pint of 
0 White-Wine, in which Plumb- Tree, or Cherry. 
free Gum has been diſſolved, and this will com- 


pleat it. 


Jelly of Apples, and other Sorts of Fruit. 


UT the Apples into Pieces, ſet them over the 
þ Fire with Water in a Copper-pan, boil them 
till they turn to a Marmalade, as it were. Then 
rain them thro* a Linnen- Cloth er Sieve, and to 


an- 


add erer) Quart of Liquor put three Quarters of a 
t to bound of crack'd boiled Sugar, boil it all to a 
and Degree between ſmooth and pearled, taking off 


the Scum as it riſes. 


If you would have the Jelly of a red Colour, add 


Ir it 
off me Red-Wine, or prepared Cochineal, keeping it 
the covered. 

c0- 


After the ſame Manner you may make the Jelly 
of Pears and other Fruits. | 1 N 


a 
F ia 


| Ribbon Jelly. | 
"AK E out the great Bones of four Calves-Feet, 


and put the Feet into a Pot, with ten Quarts 
ng it t Water, three Ounces of Iſinglaſs, a Nutmeg 
s be. uarter'd, and four Blades of Mace; then boil this 
Jelly ill it comes to two Quarts, and ſtrain it through a 
121 ne Flannel Bag, and let it ſtand twenty-four Hours; 
cu 


ben ſerape off all the Fat fgom the Top very _ - 
| then 
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then heat it, and put to it the Whites of fix Egg 
beaten to a Froth ; boil it a little, and ſtrain it 
again through a Flannel Bag ; then run the Fell 
into little high Glaſſes; run every Colour as thic 
as your Finger; one Colour muſt be thorough cold 
before you put another on, and that you run on 
mult not be blood-warm, for fear it mixes with the 
reſt. You muſt colour red with Cochineal, green 
with Spinach, yellow with Saffron, blue with $;. 
rup of Violets, white with thick Cream, and fone. 
times the Jelly by itſelf. 


_ A Jelly Poſſet. 


T AKE twenty Eggs, leave out half the Whites, 
and beat them very well; put them into the 
Baſon you ſerve it in, with near a Pint of Sack, 
and a little ſtrong Ale; ſweeten it to your Taſte, 
and ſet it over a Charcoal Fire, keeping it ſtirring 
all the while; then have in Readineſs a Quart of 
Milk or Cream hoiled, with a little Nutmeg and 
Cinnamon, and when your Sack and Eggs are hot 
enough to ſcald your Lips, put the Milk to it boil- 
ing hot; then take it off the Fire, and cover it up 
half an Hour ; ſtrew Sugar on the Brim of the 
Diſh, and ſerve it to the Table. 


Iv make Hartſhorn Flummery. 


E T three Ounces of Hartſhorn, and put it to 
boil with two Quarts of Spring Water; let i 
fimmer over the Fire fix or ſeven Hours, till hal 
the Water is conſumed; or elſe put it in a Jug, and 
ſet jt in the Oven with Houſhold Bread; then 
ſtrain it through a Sieve, and beat half a Pound o 
Almonds very fine, with ſome Orange-Flower Wa 
ter in the Beating ; and when they are beat, mix e 
little of your Jelly with it, and ſome fine Sugar iſs 
ſtrain it out, and mix it with your other Jelly; Ny be 


lc 


x * A <A 
""#* _ 


it together till it is little more than blood warm; 
then _ into Half-pint -Baſons, fill. them but 
half full; 


the Difh as you do Flummery ; if it does not come 
dut clean, hold the Baſon a Minute or two in warm 
Water; eat it with Wine and Sugar. 


1 "te 08 
n Put fix Ounces of Hartſhorn in a glaz' J an, 
ih a long Neck, and put in three Pints of ſoft 


. Vater; cover the Top of the Jug cloſe, and put a 
Weight an it to keep it ſteady; ſet it in a Pot, or 
Kettle of Water twenty-four Hours; let it not boil, 
but be ſcalding hot; then ſtrain it out, and make 
your Jelly. bs 


PRESERVES and CONSERVES, 


1 U 4's 
To clarify Sugar for Preſerving. 


hot 
II. 0 . | ' ' 
* PRoride an earthen Pan of a convenient Size, 


with Water, break an Egg or more into it, 
with the Shell, according to t 

Sugar : That done, let all be whipp'd together 
vith a Whisk or Birchen-Rods, and pour'd upon 
Ihe Sugar that is to be melted ; afterwards, ſet it 


it t0 Wer the Fire, ſtir it about continually, and as foon 
let ue it boils, let the Scum be carefully taken off, 
balls the Sugar riſes from Time to Time, flip in a 
, anditle cold Water, to prevent its running over, and 
then raiſe the Scum, adding alſo the Froth of the 
nd 008 hite of an Egg, whipp'd a-part; when after the 
r Wa Liquor has been thoroughly ſcumm'd, there only 


s before; and when the Sugar, being laid on 
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; when you ule them, turn them out of 


e Quantity of your 


mains a ſmall whitiſh Froth, not black and foul 


de Surface of the Spatula or Skimmer, appears 
24 


1 


very clear, take it off the Fire, and paſs it throus) 
the Straining-bag, by which Means the Caffe, 


tion will be abſolutely compleet. 


; Another Way. F 


PFivate Perſons, who in preſerving Fruits only 
L .have Occafion to uſe four or five Pounds of Su. 
gar at once, may clarify it without any Loſs, in 
the following Manner: The Sugar is to be fir} 
diſſolv'd in Water and ſet over the Fire with the 
White of a whipt Egg, pouring in, as ſoon as it 
ſwells up, ready to run over, a little cold Water to 
give it a Check: But when it riſes a ſecond Time, 
it muſt be remov'd from the Fire, and ſet by for a | 
Quarter of an Hour; during which Space it will 
fink, a black Scum only ſettling on the Top, 
which you muſt gently take off with the Skimmer, 
and it will be ſufficiently in tho? not alto- 
gether ſo clear, nor fo white as the former. 


Different Ways of boiling Sugar. 


T* HE common People generally judge Sugar to 
1 be boiled enough, when ſome Drops of it, 
put upon a Plate, grow thick or ropy , and ceale to 
run any longer; Indeed, this Way of boiling is 

roper for certain Jellies, and Compotes of Fruit; 
eite Progreſs would be made in the Confec. 
tionary Buſineſs if nothing elſe were known: There. 
fore tis abſolutely neceſſary to underſtand all the 


different Degrees of boiling Sugar. 


Tpheſe Boilings are perform'd by Degrees, and the 
following Denominations are appropriated thereto; 
that is to ſay, Sugar may be boil'd till it become 
Smooth, Pearled, Blown, Feathered, Crack'd, and 


Caramel, Theſe fix Degrees are alſo ſubdivide 
| | | wa 
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vith Reſpect to their particular fn ; as the 
1-6 and greater Smooth, the leſs and er! 
Feathered a little and a great deal, and fo of the 


greater Pearled, 


oy, 


The boiling of Sugar, called Smooth. Os. 


OU muſt ſer the clarify'd Sugar over the Fire 
to boil, which has attained to this Degres 


when the Artiſt having dipp'd the Tip of his Foxez 


Finger into it, afterwards applying it to his Thumb; 
and opening them a little, a ſmall Thread or 
String ſticks to both, which immediately breaks, 
and 1emains in-a Drop upon the Finger : When 
this String is almoſt imperceptible, the Sugar has 
only boil'd, *till it becomes a little ſmooth ; and 
when it extends itfelf farther, before it breaks, tis 
aSign that the Sugar is very ſmooth. 144 


© The Pearled Bolling! . 


pg boiled the Sugar a little longer, let the 
lame Experiment be reiterated, and if ſepa» 
rating your Fingers, as before, the String continues 
ſticking to both, the Sugar is come to its Pearled 
(Quality. The greater Pearled Boiling is, when the 
String continues in like Manner, altho' the Finge 
are quite ſtretched out, by entirely ſpreading 'the 
Hand. This Degree of boiling may alſo be known 
by a Kind of round: Pearls that ariſe on the Top of 
the Liquor. 255 5 


Te Blown Boiling. 3 
W HEN the Sugar has had a few more Walms, 
ſhake the Skimmer a little with your Hands, 
beating the Side of the Pan, and blow through the 
oles of it from one Side to the other; ſo that if 
certain Sparks, as it were, or ſmall Bubbles fly out, 
the Sugar has attain'd to the Degree of bwling, 
termed Blow. 11 524 a9 nh 


* 
— * 


* 
* 
6 4 P 


The 
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52 be Feather'd Boiling. 


W HEN after ſome other Seethings the Arif 

blows through the Skimmer, or ſhakes the 
Spatula with a back Stroke, till thicker and large 
Bubbles riſe up on high, then the Sugar is become 
Feathered ; and when, after frequent Trials, theſe 
Bubbles appear thicker, and in à greater Quant 
ty, ſo that ſeveral of them ſtick together, and form 
as it were, a Flying-Flake, then the Sugar is fai 
to be greatly Feather'd. e k 


Te Crack'd Boiling. 


TO know whether the Sugar has attain'd to this 
Degree, you are to dip the End of your Finger 

into cold Water, ſet by, in a Pot or Pan, for that 
Purpoſe; then having dexterouſly run it into the 
boiling Sugar, dip it again into the Water; thus 
keeping your Finger in the Water, rub off the Su. 
gar with the other two ; and if it break after- 
wards, with a Kind of crackling Noife, it is come 
to the Point of boiling called Crack'd. 1 


The Caramel Boiling. 5 


F ſome Sugar reduced to the Condition exprels 
in the preceding Article, were put between the 
Teeth, it would ſtick to them, as it were Glue or 
Pitch; but when 'tis brought to its utmoſt Caramel 
Heigat, it breaks and cracks, without fticking 1 
the leaſt : Therefore, Care muſt be taken to ob- 
ſerve every Moment, when it has boiled to this laſt 
Degree; putting the Directions juſt before giv*) 
into Practice, to diſcover when it is crack'd, and 
afterwards biting the Sugar ſo order'd with your 
Teeth, to try whether it will ſtick to them; as 100 
as you perceive that it does not, but on the con 
trary, cracks and breaks clever, remove it forti- 
with from the Fire, otherwiſe it will burn, and b. 


I 


n0 


* 
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o longer good for any Manner of Uſe: However, as 
o the other well -condition'd Boilings ; if, after ha- 
ring preſerv'd any Sweetmeats, ſome Sugar be ſtill 
jet, that is crack'd for Inſtance, or Feather d. 
nd which cannot be uſed again in that Condi- 
on, 'tis only requiſite, to put as much Water 
lereto as is needful to boil it over again, and then 
t may be brought to any Degree whatfoever, and 
ren mingled with any Sort of Sugar or Syrup. - 
The Pearled Boiling is generally uſed for all Sorts 
f Comfits that are to be kept for a conſiderable 
lime, The Uſe of the other Ways of boiling 
hall be ſhewn in treating of ſeveral Serts of Sweet- 
peats, to which they are appropriated. 808 3 


Sometimes Fruit may be preſerved with thin 


1 zugar; that is to ſay, when two Ladlefuls of clari- 
he 0 Sugar are put to one of Water; four to two, fix 


three; and fo on proportionably to the Quantit 
the Fruits which 5 be wal ſoaked _ 
Io that Purpoſe you muſt heat the Sugar and Water 
ether, ſomewhat more than luke warm, in order 
o be poured upon thñem. "ut? 
To preſerve-Green Gooſeberries Liquid. 
AK E Green Gooſeberries and ſlit them on 
one Side with a Penknife, and take out all 
be ſmall Grains that are on the Inſide; then put 
hem into very clear Water ſet over a gentle Fire; 
ls ſoon as they riſe on the Top of the Water, they 
re to be removed, and ſet by in the ſame Liquor: 
ben they are cool'd, let them be put into other 
eſn Water over a moderate Fire, till they recover 
cir green Colour, and become very ſoft : Aﬀer- 
ards being cool'd again in fair. Water, they ate 
de well drained, and put into Sugar paſs'd through 
c Straining Bag: At that very Inſtant, give them 
urteen or fifteen Boilings, to the End, that they 
) thoroughly imbibe the Sugar, and ſtand b 
; tz 


240 The Lavy* COrANIO N. 
till the next _ ; then having drained them, ff. 
| 8 | 1 : 15 VE | ) b 
them into the yrup boil'd to the Pearl'd Degree 
and let them have ſour or five covered Boiling, 
Which will bring the whole Work to Perfection. 


4 


To preſerve Cherries Liquid. 


AF E R having cut off Part of their Stall 

ſlip them into a Pan of Sugar, boiled to the 
third Degree, called Blown, where they ought b 
have ten or twelve covered Boilings, before they ar 
ſet by. The next Day, they are to be drained, and 
put into Sugar again boiled till it becomes Pearled, 
Then add ſome Syrup of Currants of the ſame Quz 
lity, to give them a finer Colour, and put them int 
Pots to be kept for Ule. n, 


Cherries preſerved dry with Strawberries, 


Hun Cherries preſerved dry, out of which 
1 the Stones have been already pick'd, put i 
their Room as many Strawberries, likewiſe pre 
ſerv'd dry: That done let all be dry'd in the Store 
after they have been ſtrew'd with Sugar, as well in 
le dreifins as in the turning of them. 


: Cherries in Ears. 


(7 may be alſo dreſs'd in Ears, after tis 
following Manner: Which is, to open ad 
ſpread them joining together, ſo as their Skins mij 
remain on the Outſide, and the Pulp on the Infide; 
then another Cherry of the ſame Nature is to 
added on each Side, the Pulp of which, is to b 
laid upon the Skin of the others, 


: 


Cherria 


i - 56 — * . * 
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. „ * . "a. L 4 th, * es * „ - 9 1 ; on 


ty Fob bt Va 


, Cherries booted after the Royal Manner. 7 


2 


ET Kentiſþ Cherries, or others, with Thott 
Stalks, and put them into Sugar boiled 2 \ 


the ſecond Degree, called Pearled. Before they at 
k into the Stove to dry, other Cherries preſeryed 
n Ears are alſo provided, which muſt be laid upon 
hem crols-w ays, .to the Number N of three, ſour, on 
ix, and afterwards ſet into the Stove, Theſe gre 


fo \ 


dmmonly called, Booted Cherties. 
O every five Pounds of Cherries ſton'd, 


» „ 
x 


4+ c 
1 2 4 «S 7 * 


r; make both but fa 
f this 
en put them into the Pan 15 


x 


Cher 


ri 


Degree between ſmooth and 
R pearled ; 


> 


242 The Lapy's Cor ANTOR. 
much pearled Sugar. as is requiſite to ſoak then, 


they ought alſo to have ſeveral cover'd Boilings, he 


* 


ween imooth and pearled, carefully taking off the 
cum, and ſtirring them *till they are a little cold 
to prevent their turning to a Jelly. 
C.urrants preſerved in Bunches. 
; A \ Convenient Quantity of Currants being gy, 
tie them up in Bunches, and bring your 80. 
gar to the fourth Degree: of — called Fea 
hered; then ſet them in Order in, the Sugar, and 
Iet them have ſeveral covered Boilings : They are t 


4 


— 5 


be ſpeedily ſcumm'd, and not ſuffer'd to hate 
above. two or three Boilings up; that done, le 
them be ſcumm'd again, and ſet into the Store in 
the Copper-pan; the next Day being cooled, drin 


i * # 
. 


em in Bunches, in order to be well ſtrewed yit 


Sugar, and dry'd in the Stove. 
QTR IP your Currants, put them in an earth 
Pot, tie them eloſe down, and ſet them in 
Kettle of boiling Water, and let them ſtand three 
Hours, keeping the Water boiling; then take 
clean Flaxen Cloth, and ſtrain out the Juice, and 
 Wheht: it has ſertled, take a Pound of dpuble-rehnay 
Sugar, beaten and ſifted, and put to a Pint of tix 
ear Juice: Have in. Readineſs ſbme whole Curran 


Sw © +. 


Curtal 


= 5 FX 
+ ew te t4 + 
* 


| 


make it ſcaldin 
put it into Gla 


L 
there 


** 


ary 0 


that you MAY: Ke 
of Water, of 
them, W tle the > 

to a Pound of th1 
refin'd Sugar, boil'd to a t 
moſt Sugar again; then put in your Liquor, and 
g hot, but it muſt not boil ; then 
t into Glafles, the Thickneſs: you would have 
jour Cakes of, and put them into your Stove, with. 
{moderate Heat, till they are a ſtrong ] elly; then 
tutn them out upon Glaſs Plates, and ſift à little 

Sugar on the Top of them; keep them turned and 
oed 'till they are candy'd. White C 
bear Plumbs are done the ſame Way. 


1 
Fruit. 


eir Liq 
* Fus is [left 
and boil it up toget! 
tat with © : 


Currant cleu Cakes; 


XFUS.E your Currants in a Stone Pot or Jug, 
ep it cloſe coxyered in a Kettle 
ire tender, then paſs 
hor, chrongh your Jel 
r, put a Pound of dou 
bick Candy, *till tis al- 


are 


To preſerve Rasberries Liquid. 
ET four Pounds of good Rasberries be pick'd, 
and put into three Pounds of pearled 
ire them a ſmall Boiling 
tem from Time to Time 
woled, drained, and dried as Cherries, an 
Wantity of Sugar augmented, to the En 
: enough 10 


igatly cover'd, and ſtir 
en they are to be 


+ 
the du 
5 
. ; 7 


e 
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Uare to inſuſe your Rasber | 
e yery careful to pick out the dead and mag- 
; when they ate tender, take out ſome of 
r, and put the ſame Quantity of Currant 

pur the Weigh 
ap, together; put it into 
eam all the Tear. 


urrants and Z 


oaking of t 
ries, but "muſt 


d in 8 Agar, 
Glaſſes, to 


* 


244 The Lapy's Companion: 


Ü believe this general Rule will never fail yy, 
becauſe the Perſon who ſent it excels in Sweet 
meats ; the Rasberry Liquor that you take ou, 
may be boil'd up for Syrup, which no Banily 
ſhould be without ; but ſome Currant Liquor, put 
to the Rasberries, makes it Jelly; ſo that it 


# 


looks better, and taſtes quicker. 


= Rasberries preſerved dry. 


Asberries being got that are not too ripe, pick 

them, and put them into Sugar that has at. 
tained to its blown Quality, in order to have 2 
covered Boiling: A being removed from 
the Fire, they are to be ſcumm'd, and ſlipt into an 
earthen Pan, to continue in the Stove twenty. four 
Hours, allowing as great a Quantity of Sugar as 
of Fruit. As ſoon as they are cool'd, let them be 
drain'd from their . Syrup, and drefſed as other 
Sweetmeats, before they are ſtrewed, and dried 
after the uſual Manner. | 


_ To preſerve Pear-Plumbs, white or green 


Hine ot Plumbs, cut their Stalks off, and 
wipe them: Then adding an equal Weight 
of Sugar, put them into a Copper: pan; let then 
ſtand in it, and ſtew, being cloſe cover'd, il 
they become tender, but they muſt not boil. Wh: 
they are ſoft, lay them in a Diſh, ſtrew them will 
Sugar, and cover them with a Cloth, to be ft | 
all Might : The next Day ſlip them again into the 
Pan, and let them boil a-pace, takin Care tha 
they be well ſcummed; when your P umbs look 
clear, the Syrup will turn to Jelly, and they 4 
enough: If the Plumbs are ripe, peel off the Ski 
before you put them into the Pan; by "A 
Means they'll be the better and clearer a great ö 
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o dry, in caſe you would have them white; 
Otherwiſe, for the green Colour, let them be done 
with the Kinds on. Om 


Red plumbs. : 4 
{17 HEN theſe Sorts of Plumbs are provided, 
' ſuch as Imperial or Apricot-Plumbs, Bell- 


plumbs, Orange-Plumbs, c. let them be lit, as 


it were Apricots, and ſtoned : Then for four Pounds 
of Fruit, take the ſame Quantityof Sugar paſs d thro? 
the Straining-bag ; put all together into a Copper- 
an over the Fire, and ſtir dem continually, leſt 
the Skins of the Plumbs ſhould break; let them 
ſimmer for a while, and then ſet them by to cool. 
Aſterwards, they are to be drain'd on a Colander, 
or Sieve, while the Syrup is boiled ſmooth, flip 
your Fruit into the ſame Syrup, and give them ſe- 
ven or eight cover'd Boilings, carefully taking off 
the Scum from Time to Time, even when the Pan 
is removed from the Fire. Laſtly, the Plumbs be- 
ing put into Earthen Pans, muſt continue in the 
Stove all Night; ſo that the next Morning you may 
drain them as ſoon as they are cold, and dreſs 


them in order to be dry'd in the Stove upon Sieves 


or Slates. 


Plumbs preſerved with half Sugar, and otherwiſe. 


ET four Pounds of Fruit be boil'd a little in 
the like Quantity of Sugar, brought to the 
ſecond Degree of Boiling, called Pearled, and then 
let by till they have caſt their Juice: Some Time 


after, ſet them over the Fire again, and boil them 


till the Syrup becomes pearled ; but they muſt lie 
in Pans till the next Day, when they are to be 
drain'd, ſtrew'd with Sugar, and dried in the 


Store. The ſame Method may be uſed in pre- 


1 1 ſerving 
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ferving all Sorts of good Plumbs, and they way 
alſo be par'd when ſcalded in Water. 


| To preſerve Apricots. | 


A. AKE Apricots that are moderately ripe, part 
; 14 and ſtone them; let them alſo lie a whole 
Night in the Preſerving-pan, among Sugar laid in 
Lays : The next Morning put in a ſmall Quantity 
of fair Water, or White-Wine, and ſet them on 
Embers, ſo as the Sugar may be melted by Degrees 
When your Apricots are {calded a little, take them 
off, and let them cool; that done, fet them on 
again, and boil them till they are tender and wel 
colour'd. *** 


n ; Another Way. 

T JAving par'd and ſton'd your. Apricots, ſlitting 

H them on one Side, let them be jcalded in Wa- 
ter almoſt boiling hot: When they are all equally 
entire and ſoft, they ' are to be put into clarify'd 
Sugar, and boil'd *til] no Scum or Froth ariſes any 
Jonger, which muſt be always carefully taken off: 
The next Day they are to be drain'd, while the g. 
rup is boil'd till it has attain'd to its ſmooth Qua- 
lity, augmenting it with Sugar: Then turn the 
Apricots into the Pan, and having given them 3 
Boiling, let them be ſet by: On the Day following, 
drain them, and let the Syrup be boiled till i 
comes to the ſecond Degree, called Pearled: Afﬀter- 
Wards, {lip them into the Pan again, adding ſome 

. Sugar likewiſe pearled, and give them a cover'd 
Boiling, in order to be ſet into the Stove till te 
next Morning, when they are to be taken out, 


* 
x. 


3 
1 


and put into Pots, ſo as 1 may be eaten in the | 
lame Condition, or dried at Pleaſure. 


Apricots 
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Apricots in Ears. 


pricots that have been ordered aſter this, or any 
other Manner, may be dreſſed in Ears; to 
which Purpoſe it is only requiſite to turn one of the 
Halves, without looſening it altogether from the 
other; or to join the two Halves together, ſo as 
they may mutually touch one another. at both 
Ends, one on one Side, and the other on the other. 


E 


* 


To dry Apricots like Prunello's. 


TAK E a Pound of Apricots, being cut in 


Halves or Quarters, let them boil till they 
are very tender in a thin Syrup, let them ſtand a 
Day or two in the Stove; then take them out of 
the Syrup, and lay them drying till they are as dry 
as Prunello's, then box them; you may make your 
Syrup red with the. Juice of red Plumbs, if you 
pleaſe you may pare them. Bo 


Green Apricots. 


BE FORE the Stones are hard, wet them, and 
lay them in a coarſe Cloth, and put to them 
two or three Handfuls of Salt, and rub them till 
the Roughneſs is off; then put them in ſcalding Wa- 
ter, and put them over the Fire *rill almoſt boiled, 
then ſet them off *till almoſt cold, do this two or 
three Times; after this let them be cloſe covered, 
and when they look to be green, let them boil till 
they begin to be tender; weigh them, and take 


their Weight in double. refined Sugar, to a Pound of 


Sugar half a Pint of Water; make the Syrup, 
and when almoſt cold, put in your Apricots, boil 
them well till clear, warm the Syrup two or three 
mes till thick, or put them in cold Jelly, or dry 
them as you uſe them. 0 3 
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Marmalade of Apricots. 


A K E the ripeſt Apricots, pare and quarter 
them, and take out the Strings; then add 

three ere a Pound of Loaf Sugar to every 
Pound of Apricots, and put them into a pretty broad 
Pan; ſet the Apricots on the Fire without either 
Water or Sugar, and ſtir them continually that they 
do not burn: When they have melted and boil 
a pretty while, ſtrew in the Sugar as quick as you 
can, and let them boil apace *till the Syrup is thick, 
and they look clear, then put it up in Pots er 
Glaſſes for Ute, - 


Apricot green Paſte. 


CAL D your Apricots till they are very ten. 
0 der, then break them and ſtrain them; take 
double their Weight of fine powder'd Sugar, wet it 
with Water, boil it to a Candy Height, put in your 
Apricot Pulp; ftir them well together off the Fire; 
ſer it by 'till it is cold, put it into Moulds, and ftir 
it *till it is dry enough. | 
Paſtils F Apricots. 
CTEEP Gum Arabick in Water, ſtrain it thro 
O a Cloth, put it into a Mortar, with Syrup of 
Apricots; then put in Sugar at ſeveral Times, 


tempering it till the Paſte is pliable, in order to make 
round Paſtils, then dry them in a Stove, 


Apricot Chips. 


LICE the Apricots the long Way, but do rot 
O pare them; take as much double-refin'd Sugar 45 
"your Apricots weigh, boil it to a thin Candy, and 
then put in your Apricots, and let them ſtand on 
the Fire, wo as are ſcalding hot; let them lie 


one Night in the Liquor, then take them our =) 


aw — TY — mus 62 CT 
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em on thin Plates, and ſet them in the Sun to 
dry. 


Compoſts of Apricots. fi 

| 1 
ARE your Apricots, ſtone them, and ſcald 
them; when they riſe on the Top, and are ſoft, 
ake them off the Fire, and ſet them by to cool; 
then put them into Sugar as it runs from the Strain- 
ing Bag; boil them till the Scum ceaſes to rife. . N 


Another Ways © on ne” 


P4 R E them, ſtone them, put them into clari- 
L fy'd Sugar, put ſome Water to them, and boil 
them *till they are ſoft: When the Scum ceaſes to 
riſe, and they have thoroughly imbib'd the Sugar, 
take them off. I | 


To candy Apricots. 


OU muſt flit them on one Side of the Stone, 
and put fine Sugar on them; 'then lay. them 
one by one in a Diſh, and, bake the in a prett 

hot Oven; then take them out of the Diſh, an 


dry them on Glaſz-plates in an Oven for three or 
four Days. | 


Apricot Jumbals. 


HEN your Apricots are ſcalded *till they 

are tender, dry the Pulp in a Diſh over a 
Chafing-Diſh of Coals, then ſet it upon a Stone for 
a Day or two, and afterwards beat it in a Stove Mor- 
far, putting to it as much fine Sugar as will make it 
aſtiff Paſte ; then colour it with Cochineal or Saun- 


ders; roll them lon „ tie them in Knots, and fo 
mem for Uſe. a "Lp 5 RY 


. Apricets 
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C! 1 Apricots preſerved dry. 
= dry your Apricots at all Times, ſet à Car 

er pan 48h Water over the Fire 11 4 
Pot or earthen Pan containing the Fruit, in the Mid. 
dle of the ſame Pan. _ After the Water has boil 
half an Hour, the Apricots will be heated, ang 
you'll have the Liberty to take them out to be 
rain'd; then they may be dreis'd upon the Slates 
or Boards in order to be ſet into the Stove, after they 
have been ſtrew'd with Sugar, 


| 4 -7:2Þ pveſeyve Green Walnuts. 
ET your Walnuts be gathered in fair Weather, 


L 
L n. the Shell grows bard ; after having boil. 
ed them in Water, to take away their Bitternek, 
put them into other cold Water, peel off their Rind, 
and lay them in your Pan, with a Layer of Sugit 
to the Weight of the Nuts, and as much Water a 
will wet it. When they are boil'd up over a mode. 
Tate Fire and cool'd, do the ſame Thing a ſecond 

Time, and ſet all by for Uſe. | : 


H ie provided Walnuts that are come to their 
| fall Growth, but before the Wood is form's, 
pare th&m neattyLtill the White appears, and throw 
them into fair Water: Afterwards let them boil for 
ſome Time in the fame Water while other Water i 
ſet over another Furnace, into which the Walnuts ar 
to be put as ſoon as it begins to boil. To know 
whether they are done enough, prick them with! 
Pin from Time to Time, ſo that when they {lip* 
from it, they muſt be removed from the Fire, 10 
make them white, throw in a Handful of beat 
Allum, and give them one Boiling more; tt. 


they ate to be forthwith cool'd by turning them by 
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| Water, in order to . be | ut into the Su 2 
dy one Ladleſul of Water for every — of 
Sugar; aſter your Walnuts are well I. drained, {lip 
chem into earthen Pans, and having cauſed the Su- 

ir and Water to be heated together, pour it upon 
« On the next Day, you are to clear the Syrup 
tom the Pans, without removing the Walnuts, be- 
aule they muſt not be ſet over the Fire at all: Le 
this Syrup have five or fix Boilings, angmenticy 
it a little with Sugar, and let it be pour'd on the 
Walnuts: On the ſecond Day it muſt have fifteen 
Boilings 5 on the third Day it muſt boil till it is 
very ſmooth,” between ſmooth and pearled, and at 
alt entirely pearled; take Care to inereaſe the Quan- 
tity of Sugar at every Time, to the End that the 
Walnuts may be.equally ſoaked in the Syrup. To 
ring the whole Work to Perſection, let them con- 
tinue in the Stove during the Night, and the next 
Morning they may be put into Pots, or you may 
make an End of drying them in the ſame Stove at 
Pleaſure, as other Sorts of Fruit. 1 
For Walnuts preſerved Liquid, in caſe you add 
ſome Syrup of Apricots, they'll keep much better. If 
you have a Mind to ſtuff them with Lemon-peel, it 
may be done before they are ſer in the Stove. 
For that Purpoſe it would be requifite ro make 
an Opening with the Point of a Knife, either quite 
through, or on the Top of the Walnut, and then 
the Lemon-peel iſſuing from thence, will appear as 
lit were the natural Stalk. If ſome Ambergreaſe 
be allo added, it will give it a Perfume very grateful 
oth to the Taſte and Smell. | 


T preſerve Mulberries Liquid. . 

| ET two Quarts of Mulberry-Juice be ſtrained, 
. adding thereto a Pound — a half of Sugar; 
doll t em together over a gentle Fire, *till they turn 
va Kind of Syrup ; then ſlip into your Pan three 


Quarts 
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Quarts of Mulberries, that are not over-ripe, and 
after they have had one Boil, pour all into an eatthen 
Veſſel, in order to be ſtopt cloſe, and kept cloſe for 
Uſe. 4 Gag ß 


Anotber Way of preſerving Mulberries wet. 
B OIL. your Sugar till it is a little pearled 
allowing three Pounds of it for four Pounds x 
Mulberries, and give them a light covered boiling 
in the ſame Sugar, gently ſtirring the Pan, by mea 
of the Handles. That done, remove it from the 
Fire, and ſet it by till the next Day, when you att 
to drain off the Syrup, in order to bring it to i 
pearled Quality. Afterwards flip in your Prui 
adding a little more pearled Sugar, if it be requiſite 
and diſpoſe of all in Pots as ſoon as they are ſuf 
fciently cool'd. 2 70 


4 M'ulberries preſerved dry. 
P I CK ſuch Mulberries as are not too ripe, b 
rather ſomewhat greeniſh and tart ; in the meat 
-while, having Pond as much Sugar as Fruit, k 
it be clarify'd with the Juice of Mulberrics, an 
brought to the third Degree of boiling, call'd Blown 
then throw in your Mulberries, and give them 2 c 
ver d boiling ; afterwards, removing the Pan fro 
'the Fire, 2 off the Scum, and leave all in ta 
Stove *till the next Day. As ſoon as they are take 
aut and cool'd, drain them from their Syrup, a 
' dreſs them upon Slates, to the End that they mi 
be dried in the Stove, and ſtrew'd with Sugar, a8 t 
other Sorts of Fruit. Laſtly, they muſt be tun 
again upon Sieves, and when thoroughly dt 
| --omhe up in Boxes for Uſe, as Occaſion m 
terve, EE 


To. preſerve Barberries. 


Ather the faireft Bunches in a dry Day, and 
for boil them in a Pottle of Claret 'till they are 

e after having ſtrained them, add fix Pounds of 
dogg, with a Quart of Water, and boil them up 
to a Syrup; then put Jour ſcalded Barberries into 
the Liquor, and they II keep all the Year round. 


Jo candy Barberries. 


AK E the Barberries out of the Preſerve, 
1 and waſh off the Syrup in warm Water; then: 
lt over them ſome fine Sugar, and ſet them in an 
Oven, or over a Stove to dry, often moving them, 
ud ſtrewing Sugar upon them till they are dry. 
| To preſerve Medlars. . 
We ALD your Fruit in fair Water, *till the 
Skin may be eafily peel'd off; then ſtone them 
at the Head, adding to every Pound the like Weight 
ff Sugar, and let them boil till the Liquor becomes 
ropy; at that Inſtant remove them from the Fire, 


nd ſet them by for Uſe. _ * 
To preſerve Green Pippins. 9179 


ET the greeneſt Pippins, gather'd in fair Wea- 
ther, bete | 


* 


en Pippins, and two Pounds of Sugar to a Pottle 
wereof: When it is come to a due Conſiſtence, put 
In the Fruit you would have preſerved, and let 
ſem boil *till they have a greener Colour than natu- 


ore they are too ripe; be par'd, and 
oPd in Water, till they are ſoft : Then cut out the 
Lores, and mix the Pulp with the Liquid, allowing 
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ſet them on again, to boil as faſt and as long az 


ter. again, then take them out, and drain them, and 


ſtirring them continually with a Spatula, itil the) 


, 


EF 


2 


To preſerve. Golden Pippins tbe beſt Way, 
T AK E to a Pound of Apples, a Pound gf 
1 double-refin'd. Sugar, and a. Pint of cer 
Spring- Water; ſet it on the Fire; neatly pare the 
Pippins, and take out the Stalks and Eyes, put them 
into the Sugar and Water, cover them cloſe, and 
let them boil as faſt as you can, half a Quarter of 
an Hour; then take them off a little to cool ; then 


they did before; do this three or four Times, fil 
they are very clear: Cover them very cloſe, till you 
make the Jelly for them. „„ 


Apple Paſte. 


C ALD your Apples 'till they become fot; 
then drain them, paſs them through a Sieve, and 
dry them over the Fire; but be ſure to keep them 
ſtirring with a Spatula, both at Bottom and on the 
Sides to prevent their ons Pen the Paſte 
fips from the Bottom and Sides of the Pan it is 
enough ; then take it off the Fire, .and to every 
Pound of Fruit, put a Pound of Sugar greatly 
feather'd or crack'd; incorporate them well toge- 
ther; then firmer the Paſte. over the Fire, and 
dreſs it either in Moulds or upon Slates, and {tit 


* 


in a Stove to dry. 15 | I 
. Another Way, © 


PAR R your Apples, core them, put them irs 


pt 
we a 
* * 


pa them through a Hair Strainer; then put them 
in a Skillet ; ſet them upon the Fire, and dry them 


begin to come clear from the Bottom; then tale 


them off the Fire, and put in your Sugar, wing 


8 — 9 Fn COS CP b 1 J 
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them together, and lay'on Slates, and dry them in 


a4 065 i. WS . of 5 F & os 4 9 
Marmalade of Apples. 1 
Fiber ſcald your Apples in Water, and when 


EF they are tender, take them out, and drain 
hem ; then ſtrain them through a Sieve, and. boil 
your Sugar, till it be very. well feathered, , * 
ng three Quarters of a Pound of Sugar to every 


fine Sugar, an put it into Pots or Glaſſes 8. 1 5 


4 Compoſt of Apples. # 


AKE Apples, pare, core, and quarter them, 
1 put . e fair Water; thts in alſo 
the heir -Parings, and alſo of ſome other n a 
ite and quarter d in ſmall Quarters; boil them til dae 
or are tender, then drain them in a Linnen Cloth's 
take as much of that Water as will ſerve to 
the Quarters you have reſerv'd for: your Comp 
and put it into a Preſerving- pan; put in as mu 
fine N42 as you think convenient; let them boi 
over a Charcoal Fire till they are tender; ſtir them 
with a Spoon, but do not break them 4 then take 
them out, and lay them on a Cloth, or the rim 
of a Diſh, to run; then lay them on a Plate, ſc 
your Syrup on a quick Fire, put in more Sugar, 
and the Juice of Lemons, and oil it *till it be a 
Jelly; then ſet it off the Fire, and let it ſtand,'ti 


h cold ; then. pour it over your Apples and Be 
rims of the Plates as you pleaſe. ot 


over the Fire, according to the uſual Me = 
them ſimmer together 5 ſirew your Marmalade wb 
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TE FAving provided Pears that are ſound, and 1 
at the Bottom of an earthen Pan, and cover the 


them, and ſo do 'till the Pot is full; then to ec 
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4 To few Apples. 


F IRS J pare them, then cut them in Slices, ard 


ſtew them in a Pipkin, with as much Water and 
Claret, in equal Quantities, as will ſcarce coyer 
them; when they are tender, put in a Stick of Cin. 
namon, and a few Cloves ; when they are almoſt 
enough, ſweeten them with Sugar, and maſh them 
to Pap, put in ſweet Butter, and ſerve them. 


Green Apples preſerved after another Manner. 


Feder e ny in of fone nt 
4 Apples, which are to be pared, leaving the 


Stalks, and lit a little for the better ſoaking in of 


the Sugar; that done, throw. them into Water, that 
they may be cleans'd and fcalded ; when cool, 
Jet them be brought again to a green Colour, in 


che fame, or other freſh Water; as ſoon as they ate 


become very ſoft let them be cool'd again, drain, 
and put into clarify'd Sugar, in order to have fome 
3 The next Day the Syrup is to be boil'l 
ſmooth ; at another Time between ſmooth and 
earl'd, and at laſt very much 1 at which 
Foſtant the Fruit is to be ſlipp'd in, that all ma 
Gmmer together for ſome Time. The next Mor- 
ing give your Apples a cover'd Boiling before they 
are: taken off from the Fire, to be diſpoſed of in 
Pots or Glaſſes, or elſe to be cool'd and drain 
for drying in the Stove, | 


* N 5 'To preſerve Pears. 5 


1 over-ripe, fet ſeveral Rows of them in Order 


with Vine Leaves; put another Layer of Pears up! 


Pound of Pears add half a Pound of Sugar, 4 


* 
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as much fair Water as will diſſolve it over a gentle 
Fire: Let them boil till they are ſomewhat ſoft, and 
afterwards ſet them by for Ule, 


Pears preſerved in Quarters, and otberwiſe. 


Eſides ſeveral Sorts of Pears which may be pre- 
ſerved whole and dry, there are others of a large 
. dine, which can only be ſo ordered in Quarters as 
to be kept Liquid. If you are defirous to preſerve 
pretty big Pears altogether entire, their Core, with 
ſome of their Pulp in the Middle, is to be neat! 

ſcooped out, as it were that of an Orange: They 
are brought to Perfection by boiling them ſeveral 
Times in Sugar, and may alſo be dried. DO 


To preſerve Quinces Liquid. 


Ping provided the ſoundeſt, the yelloweſt, 
and ripeſt Quinces, let them be cut into Quar- 
ters, clear d from the Cores and par'd: Boil all toge- 
ther in a ſufficient Quantity of Water; and as ſoon 
as they are become very ſoft, remove the Pan from 
the Fre; then taking up the Piecesthat are to be pre- 
erved with the Skimmer, put them into freſh Water 
0 cool, and ſet the reſt over the Fire again, that they 
may have twenty other Boilings : After this Decoc- 
lon being paſs'd thro? the Straining-Bag, take two 
Ladlefals of it, with one of clarify'd Sugar, pro- 
portionable to the Quantity of your Fruit, and turn 
all into a Copper-pan, with __ in order to 
boil over a gentle Fire. Some Sugar muſt alſo be 
Added, accordingly as the firſt Syrup conſumes a- 
Nay, without pouring in any more Decoction; and 
e whole Mels is to be well boil'd 'till the Syru 
comes pearled: That done let it be cooPd, — 
els your Quinces in Pots, Glaſſes, or Boxes, pour- 


Vor. II. 8 * and 


'g the Syrup upon them, which will be'very fine, 
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andi of a lively red Colour, if the Pan was cover 


in the Boiling 
To dry Pears or Apples. 
A K E Poppering-Pears, and thruſt a ſharp 
Stick into the Head of them beyond the Core 
then- ſcald them, but not too tender, and pale 
them the long Way; put them in Water, and tale 
the Weight of them in Sugar, and clarify it wich 
Water, a Pint of Water to a Pound of Sugzr; 
ſtrain the Syrup, and put in the Pears ; {et them 
on the Fire, and boil them pretty faſt for half an 
Hour; cover them, with the Paper, and ſet them 
by 'till the next Day; then take them out of the 
Syrup, and boil it *till it is thick and ropy; then 
put the Pears in your Preſerving- pan, and put the 
Syrup to them, and if it will not cover them, add 
ſome Sugar to them; ſet them over the Fire, and 
let them boil up, then cover them with Paper, and 
ſet them in a Stove twenty-four Hours, then take 
them out, and lay them on Sieves to dry; then lay 
them on Plates, and duſt them with Sugar, and {et 
them into your Stove to dry, and when one Side i 
dry, lay them on Papers, and turn them and duſt 
the other Side with Sugar; ſqueeze the Pears fiat 
by Degrees; if you do Apples, ſqueeze the Eye 
to- the Stalk ; when they are quite dry, put them in 
Boxes with Papers between. Ec 


8 To dry Pears * Pippins without Sugar. 
© oe K E your Pears or Apples, and wipe them 


clean, and take a Bodkin and run it in at thc 
Head, and out at the Stalk, and put them in a Hat 
earthen Pot and bake them, but not too much; 5 
muſt put a Quart of ſtrong new Ale to half 2 Peck 
of Pears, tie white Paper over the Pot, that the 
may not be ſcorch'd in baking, and when they t 
baked, let them ſtand to be cold, and take 1 
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out to drain; ſqueeze the Pears flat, and the Apples 

the Eye to the talk, and lay them on Sieves with 

wide Holes to dry, either in a Stove. or an Oven 
that is not too hot. RA 

To preſerve Seville Oranges in Quarters . or in 


Sticks. 


H E Oranges are firſt to be turned, or elſe 
J zeſted, according as the Deſign is, either to 
preſerve them in Zeſts or Chips, or to make Fap- 
gos. Turning in this Senſe, is a Term of Art, 
which denotes a particular Manner of paring O- 
ranges and Lemons when the outward Rind or 


A Peel is par'd off very thin and narrow, with a Knife 
| 


1 proper for that Purpoſe, winding it round about 
| 11 the Fruit ſo as the Peel may be extended to a very 
* great Length without breaking. To zeſt, is to 


cut the Peel from Top to Bottom inte ſmall 
Slips as thin as it can poſſibly be done. The 
Orange being thus prepared, may be cut into Quar- 
ers or into Sticks at Pleaſure, but the Skin in the 
nfide and the Juice muſt be taken away: Then 
et them be thrown into Water, ſet over the Fire, 
is ſoon as it begins to boil; and when they are 
lone enough, (which may be perceiv'd by their ſlip- 
Wing off from the Pin) they are to be cool'd and put 
to freſh Water, as alſo afterwards into clarify'd 
ugar, ſo as to have ſeven or Fight covered Boilings, 
elore you put them by to cool. They muſt like 
* ile be boll'd over again, till the Syrup becomes 
u e molt {mooth, and drain'd the next Day, in order 


and 
* 
a 
1 
le 11 
duſt 
fat 
Eye 


m in 


ebe put into Pots, while the Syrup is made pearled, 
| lich being poured upon your Oranges, they may 
% Tala wt mb than 
Peck ept in that Condition, till it all be judg'd 
it the) pdient to dry them. | | 
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Seville Oranges preſerved entire, 


As you turn or zeſt your Fruit, throw them into 
fair Water, and afterwards ſcald them, til 
they become very ſoft, and ſlip off from the ping: 
Then they are to be cool'd and fcoop'd with a lit! 
Spoon made for that Purpofe, at a ſmall Hole 
bor'd in the Middle, where the Stalk grew: They 
are uſually put into Sugar, and dry'd I the ſame 
Manner as Quinces and Sticks of Oranges. 


Faggots of Oranges. 
"T HIS Term is uſually n to 


Orange-peels, when turn'd or par'd very thin, 
and extended to a great Length, which are often 
A eſpecially thoſe of tweet Oranges, after 
the following Manner, viz. Theſe Faggots are to 
be firſt ſcalded in Water over the Fire, till they 
become very ſoft, and put into clarify'd Sugar, al- 
lowing them twenty Boilings : The next Morning 
the Syrup muſt be made ſmooth, and the Orange- 
paring put into it, that they may have two or three 

oilings. On the third Day you are to drain them, 
and afterwards give them a covered Bojling in Pearl 
ed Sugar, in order to be diſpos'd of in Pots for 
Uſe, unleſs you would have them dry'd at the fame 
Inſtant : This may be effected by cauſing other di- 
gar to be made white, rubbing it on one Side 
of the Pan with the Skimmer, and boiling It 
to the fourth Degree, called Feather'd : That 
done, ſlip your Faggots into it and dreſs them in 
Rocks. " = | 


Oranges preſerved in Zeſts. 


A your Oranges are zeſting in the before mene 
ed Manner, throw the Zeſts or Chips into ff 


Water on one Side, and the Quarters on the other 8 
pre 
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event their turning black: That done, heat the 
later, and put your Zeſts therein, to be ſcalded 

ito till they become very ſoft : Then having ſlipt them 

till ino freſh Water, they muſt be cool'd, and order'd 


- 


ns: th thin Sugar, putting one Ladleful of Water in- 
tle =p Pan, Fe every two of clarify'd Sugar; thus 
ole all muſt be heated over the Fire, as long as you can 
ey well endure to hold your Finger in the 3 In 


= the mean Time, the Orange-Chips being drain 
and {lipp'd into an earthen Pan, the hot Sugar is 
to be pour'd upon them 'till they are thoroughly 
ſoaked : The next Day they are to be drain'd thro? 
à Colander while the Syrup is boil'd *till it become 
2 little ſmoorh ; afterwards this Syrup muſt be 
our'd again upon the Zeſts; as alſo on the third 
ay : When you have brought it to its erstes Qua- 
lity, and augmented it with a little Sugar, on the 
fourth Day, drain your Orange-Chips again and dry 
them in the Sieve or Hurdles, or upon a Grate. 
They muſt alſo be turn'd from Time to Time, till 
they are very dry, and at laſt put in Boxes. 


Oranges preſerved in ſmall Slips. 


W HEN your Fruit is zeſted, cut out the 
Pulp into Slips, which are to be {lit again 
in their Thickneſs, to render them very thin. At 
firſt, you are to ſeald theſe Orange-Slips in Water 
over the Fire, 'till they become very ſoft. That 
done, they are to be thrown into clarify'd Sugar, 
newly paſs'd through the Straining-bag, when it is 
ready to boil, in order to have twenty Boiling 

The next Day having brought the Sugar to its 
imooth Quality, and put your Slips into it, let them 
have ſeven or eight Boilings : On the third Day you 
mie way boil your Sugar *cill it is pearled, and give them 
o fair BB a cover'd Boiling, 8 ometime after, they are.to be 


"a = 


put into Pots or other Veſſels and dried as Occaſion 


? 
ler ves. ws 5 | | 

Mete, Lemons, Limes, and Citrons, are preſery'g 
much after the fame Manner; either entire, or in 
Sticks, Faggots, Zeſts, Slips, Cc. ; 


Jo keep Oranges or Lemons a whole Year together. 
FAK E ſmall Sand, and dry it very well, and 
Qaſter it is cold put a Quantity of it into 2 
clean Veſſel, then take your Oranges and ſet 4 
Laying of them in, the Stalk End downwards, ſo 
that they touch not one another; then ſtrew in of 
your Sand as much as will cover them two Inches 
deep; then ſet another Row of your Fruit, and ſo 
cover them with Sand, ſet your Veſſel thus filled 


in a cold Place, 
> Jo preſerve Eringo Roots. 
LE AN and waſh two Pounds of fair Roots, 
and boil them very tender over a moderate Fire; 
then peel off the outmoſt Rind, but take Care to 
avoid breaking them. After they have lain a-while 
In cold Water, flip them into your Pan of Sugar 
boiled to a Syrup, allowing to every Pound of Sugar, 
three Quarters of a-Pound of Roots ; which having 
boil'd gently a ſhort Time, may be ſet by to cool 
and aſterwards laid up for Uſe. _ 


32; Jo ice Almonds. 

70 U muſt blanch your Almonds and put them 
into an Ice ready Prepared with the White of 
. 1: | 1 | | | | 

an Egg, powder'd Sugar, range or Lemon Flowers 


* 


and Seville Orange: Roll them well in this Com- 
pound fo as they may be neatly iced, and afterwaris 
Areſs'd on a Sheet of Paper, in order to be baked in 
The Campaign Oven, with a gentle Fire under. 


T9 


neath, and on the Top. 
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To make White Criſp. Almonds. 
Aving ſealded and blanch'd the Almofidg 
7 throw them into Sugar boil'd in the fifth De 
ee, call'd Crack'd : That done, let all have a 
Valm or two together, keeping your Almonds 
ird and turn'd, to the End that the Sugar may 


: tick clote in tem. 15 : 
nd „ S O44 1 aten 
2 Criſp Almonds «ef a grey Colour. 
8 E I. T a Pound of Loaf or Pomder-Sugar- 
0 with a little Water, and lèt a Pound of Ala 
of monds be boiled in it *till they crackle: Then take 
* of the Pan from the Fire, and ſtir all about incef⸗- 
o 


antly with the Spatula ; if any Sugar be left, heat 
it again over the Fire, that it may entirely ſtick to 
the Almonds, continuing to ſtir them without Inter- 
miſſion, till the Work be brought to Perfection. 1 


ol Red Criſp Almonds, or Prawlings, 1 
ire; 0 O U muſt let your Almonds be ordered as be- 
1 fore, only the Sugar being boil'd 'till it be- 
hile 


comes crack'd, add as much prepared Cochineal, as 
agar will be requiſite to give it a lively Colour, and let 
gat, it boil again to cauſe it to return to its crack'd Qua- 
ving lit: At that very Inftant, toſs in your Almonds, 
cool, and removing the Pan from the Fire, ſtir them 

without Intermiſſion, as at firſt, 'till they are dty. 

The Cochineal may be prepared only by boiling it 

with Allam and Cream ot Tartar, which Liquor 
them WW is generally us'd for every thing thatis to be brought 
ite oe a fine Colour, as Marat ades, Jellies, Paſties, 


owe Creams, e. el. 
Com- | Wy | . 
wards - 

ed in 

indet- 
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a6s Me Lany's Cour AR TON. 
Piſtachoes in Surtout. 
(> ET a convenient Quantity of Piſtachoe,, 


clear them from their Shells, and cauſe then 
to be made criſp after this Manner: As ſoon as the 
Sugar has attained to the fourth or feather'd Degree 
of boiling, throw in your Piſtachoes, and when 
they have continued a-while in it, remove the Pan, 
ſtirring them well 'till they are all covered, but they 
muſt not be ſet again over the Fire: Afterwards, they 
are to be dipp'd into the White of an Egg, beat up 
with a Spoon, adding a little Orange-Flower Water: 
That done, take them out and roll them in dry 
Powder-Sugar. Laſtly, having laid them in Order 
upon white Paper, bake them gently in a Cam- 
paign Oven, with a little Fire underneath, and more 
on the Top: When they are ſufficiently baked, and 
brought to a good Colour, they may be taken out 
of the Oven, in order to be dry'd in the Stove. 


To make clear Cakes of Plumbs. 


II/ E take any Sort of Plumbs, and having 
ſton'd them, ſlip them into a Jugg ſet in 
a Pot of boiling Water: When they are diſſolved, 
ſtrain them through a fair Cloth; and to a Pint of 
the Liquor, add a Pound of Sugar brought to a 
Candy height. Let all be well incorporated, 
and boil a little, ſtirring them together. Aﬀter- 
wards, put your Cakes into Glaſſes, and ſet them 
in the Stove moderately heated, otherwiſe they 
will grow tough, Let them ſtand ſo two ot 
three Weeks, without being cool'd, removing them 
from one warm Place to another: Turn them 
every Day, till they are thoroughly dry, and they I 
be very clear, 


2 4 a To 


IL 
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To make a. Cake or Paſte of Cherries. 


TONE your Cherries, and ſtew them in a 
d Pan till they have caſt theis Juice; that done, 
lay them in Order in a Steve; and let them be well 
lrain'd ; afterwards they are to be beaten in a 
Mortar, and ſet over the Fire again to be thoroughly, 
dry'd: In the mean Time, having allow'd a Pound of 
Sugar to every Pound of Cherry-Paſte, let it be 
brought to its crack'd Quality, and pour'd upon 
the ſame. A little while aſter your Cakes may be 
lrefſed upon the Slates with a Spoon, and fet in 
43 Ie Om Sd 
| To make clear Quince Cakes. | 

OU muſt let a Pint of the Syrup of Quinces, 

with a Quart or two of Ragberries, be boiled 
and clarify'd over a gentle Fire, taking Care that it 
be well ſcumm'd from Time to Time: Then ha- 
ring added a Pound and a half of Sugar, cauſe ag 
much more to be brought to a 2 and 
poured in hot. Let the whole Maſs be continually 
ſtirr'd about 'till it is almoſt cold; then ſpread it 
upon Plates, and cut it into Cakes of what Form 
or Figure you think fit. IT 


MARMALADES and QUIDDANIEs. 


Marmalade of Cherries. 


YO UR Cherries, being firſt ſtoned, are to be 

{et over the Fire, in a Copper-pan, to cauſe 
them to caſt their Juice: Afterwards being drained, 
raiſed, and paſſed through a Sieve, the Marma- 
ade muſt be put again into the Pan, to be dry'd 


Ver a quick Fire, carefully ſtirring and turning it 
en all Sides with the Spatula, ſo as no Moiſture 0 
e 


# 
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be left, and till it begins to ſtick to the Pan. In 


the mean while, boil ſome Sugar till it is great. 
feathered, allowing one Pound of it for every Pound 
of Pruit or Paſte 3 that done, cauſe all to ſimmer 
together for a while; and put your Marmalade into 
Pots or Glaſſes, ſtrew'd with Sugar, or elſe pro. 
ceed'to the dr ying ; it. Hi {3 10.7 | 
"2 - Marmalade of Currants. : 

CA ET a ſufficient Quantity of Currants ſtripp'd 
I off from the Bunches, and ſoak them in bal. 
ing Water till they break: That done, removing 
them from the Fire, drain them upon a Sieve, 4 
when cold, paſs them thro' the ſame Sieve, to clear 
off the Grains: Afterwards they are to be dryd 
over the Fire, as before, while the Sugar is 
0 to the fifth. Boiling, called Cracked, alloy. 
ing the e of it as of the Fruit: Let it 
. together, in order to ſimmer for 
ſome Time, let your Marmalade be conveniently diſ- 
poſed of in Pots, c. oo 


01 : Marmalade of Rasberries. F 
ww E uſually make the Body of this Marmalade 


of very ripe Currants, to which is only 
added a Handful of Rasberries, to make it appear 
as if it conſiſted altogether of the latter. 


Marmalade of Plumbs. 


F: they are ſuch Plumbs as ſlip off from thelr 
Stones, thoſe Stones are to be taken away: 


Otherwiſe ſcald your Fruit in Water, till they be. 
come very ſoft; let them alſo be drain'd, and well 
{queezed thro' the Sieve; then dry your Marma- 
lade over the Fire, and let it be temper'd with the 
fame- Weight of crack'd Sugar: Laſtly, having 


cauled 


. 
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exuſed it to ſimmer for a while, let it be put : into 
Claſſes or Pots, and ſtrew'd with Sugar. 

_ Marmalade of Damſons. To 
PET a Gallon. of large ripe Damſons; peel 
2 off the Skins of three Quarts of them, put 


the Quart unskinned in the Bottom of an earthen 
Pan, and thoſe that are skinned upon them; cover 
the Pot ſo cloſe that no Water can get in; then ſet 
on a Kettle of Water, put in the Veſſel of Dam- 
ſons, boil them 'till they are tender, then take out 
their Stones, and both Skins and Stones of the Un- 
dermoſt: Then take as much Sugar as they weigh, 
put to the Pulp, make it boil a- pace, ſcum. it well, 
and when it is boil'd enough, put it in a Pot ſor 
Ule, 44 Dare DMS a 


* 


Marmalade f Quinces, according to the Mode ef 
the City of Orleans in France. 12210 


| = E R having pick'd out the beſt Sort of 
Quinces, cut them into Pieces, in order to be 
* and clear'd from the Cores and Kernels. In 
the mean while, having caus'd two Pounds of Su- 
gar to be brought to its crack'd Quality, ſlip in 
about fix Pounds of Fruit, and let all boil toge- 
ther to a Pap, which you muſt turn into a Cloth to 
be well ſtrained, and the Liquor that paſſes thro? 
vill ſerve for Marmalade: Let this ſtrain'd Liquor 
be pour'd into other pearled Sugar to the Quanti- 
ty of four Pounds, and as ſoon as the Syrup returns 
to the ſame Degree of Boiling, let it be carefully 
ſcumm'd; then removing the Pan from the Fire, 
take off the Scum again (if there be Occaſion) and 
pour your Marmalade info Pots, Glaſſes, or Boxes, 
which muſt be left in the Air for ſome Days be- 
ore they are covered. | 


Mar- 
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Marmalade of Quinces after the Italian Manner. 
ARE about thirty Quinces, as thin as pofibte 


* 


and take out the Cores; put to them a Quart 
of Water, with two Pounds of Sugar, and let al 
boil together till they are ſoft; then firain the 
Juice and the Pulp, in order to be boiled up, with 
Tour Pounds of Sugar, to a due Confiſtence, 


; Marmalade of Oranges. 


WAK E ſome Oranges, pare them as thin a 
. poſſible, and boil them till they are ſoſt; 
then take double the Number of good Pippins, cut 
them into Halves, core them, and boil them to 
Pap, fo. as they may not loſe their Colour; fra 
the Pulp, and add a Pound of Sugar to every Pint: 
Afterwards take out the Orange-Pulp, cut thi 
Peel, and let it be made very ſoft by boiling, in 
order to be bruiſed in the Juice of Lemons, and 
boiled up again to a Conſiſtence with your Apple- 
Pulp, and alf a Pint of Roſe- Water. 


To make Quiddany of Pippins of an Amber or Ru 


by Colour. 

ARE your Pippins, cut them into Quarters 
P and þoil them with as much fair Water as wil 
cover them, till they are ſoft, and fink in the We, 
ter: Then, having ſtrained the Pulp, let a Pint e 
the Liquor be boil'd with half a Pound of Sugat 
till it appears a quaking Jelly on the Moulds: 


©. 


When your Quiddany is cold, turn it on a Wi 
Trencher, and fſlide it into Boxes. It you would 
have it of a red Colour, let it boil leiſurely 
cloſe covered, till it is as red as Claret Wine. 


To make Quiddany of all Sorts of Plumbs. 


OIL your Plumbs in Apple Water, *till they 
* are as red as Claret: When you have made the 
Liquor ſtrong of the Fruit, put to every Pint half a 
bound of Sugar, and let it boil till a Drop of it 
tie vill hang on the Back of a Spoon like a quaking 
vit jelly. It you would have your Quiddany of an 
amber Colour, only boil it over a quick Fire, and 
it will produce the defired Effect. 22 


To make Quiddany of Rasberries. 
CK your Rasberries, put them into a Pot, ſtop 
it cloſe, and ſet it in a Kettle of boiling Wa- 
ter, When they have been ſtewed thus almoſt an 
Hour, ſtrain the Liquor from the Pulp, and add 
thereto its own Weight of double-refin'd Sugar, 
with a little Muck or Ambergreale : That done, 
ke all boil together over a quick Fire, for, if they 
ire long in boiling, they will loſe their Colour. 
Quiddany of Gooſeberries may be made after 
the fame Manner, but they muſt boil an Hour; as 
alſo Quiddany of Currants, which will only take 
up three Quarters of an Hour in boiling. 


Þ make Quiddany of Apples, Quinces, Plumbs, PY 


ters 

* | any other Sort of Fruit. 

* TAKE a Quart of the Liquor of any preſervid 

upar Fruit, and put into it a Pound of the fame 
Fruit raw, ſeparated from the Cores, Skins, Stones, 


nd Kernels: Then let all boil up with a Pound of 
18 till it will ſtand upon a Knife Point like a 


250 The LADV'Ss CoMPANIon: 


ThePASTES of FRUIT. 
Paſte | of ripe Apricot 4 


A Pricot-paſte is uſually made as the Marma. 
£ A. lade of the fame, or elſe the Apricots may be 
only ſcalded at firſt without Sugar, but if they are 
not thoroughly ripe, bruiſe them as much 28 i; 
poſſible, or pound them in a Mortar. Afterwards 
your Fruit muſt be ſlipt into an equal Quantity of 
crack'd Sugar, and incorporated with it when wel 
dry'd over the Fire: That done, having cauſed al 
to fimmer, dreſs your Paſte as the others, if you 


are diſpoſed to dry it at the ſame Time. 
7 made your Paſte of dry Marmalade of 

Plumbs, put to it ſome new Feathered Sugar, 
according to the above-ſpecify'd Method : Or elle, 
your Fruit being duly prepared, 3. e. ſtrained and 
dried, cauſe it to be intermix'd with crack'd Sugar: 


Then let all fimmer together, and let the Paſtes 
be dreſs'd after the uſual Manner. 


Quince- Paſte. 


P ARE your Quinces, cut them into Quarters, 
and take away rhe Cores if you pleaſe, or elle 
let all be left. Then having made ſome Water 
boil over the Fire, throw in the Fruit, and let them 
continue boiling till they are very ſoft, in order to 
be drain'd upon a Grate or Hurdle, and pals'd 
through a Hair-fieve ; that done, ſet the Paſte over 
the Fire again, to be dried and incorporated with 
crack'd Sugar, to the Quantity of ſomewhat more 


than a Pound for every Pound of Fruit. Lolly 
ö 


Paäaſte of Plumbs. 
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dur Paſte muſt ſimmer for a while, and then be 
dreſs' d as the others. rn 


Orange Pa: ) + 


P Els Paſte is made as Orange Marmalade; 
1 according to the Method laid down in that 
na. Article, or elſe of the Marmalade itſelf, ordered as 
be before, that is to ſay, it muſt be imbody'd with 
are new Sugar, brought to its feathered Quality, till 
ie flips off from the Bottom of the Pan. Then 


1 
* 


d WM having cauſed it to ſimmer, let it be dreſs'd aſter 
the foal Manner, and dry'd in the Stove. 
ve : „ | ET EE 
all 


Candyd C ONE CTIO NS. 


yOu 


To candy Roſemary Flowers in the Sun. 


of It Gum Dragant be ſteep'd for ſome Time 
92, in Roſe Water, and let your Roſemary Flow- 
ee e, after they are well pick'd, be ſoak'd in the 
and aid Water ; then take them out, lay them upor 


a Paper, and ſtrew fine Sugar over them; this 


gar: . r 01 b this 
altez do in the hot Sun, turning them, and ſtrewing Su- 


ger on them, till they are candy'd, and ſo” keep 1 
hem for your Uſe. N 


To candy Barberries and Grapes. 


E take preſerved Barberries, waſh off the 
Syrup.in warm Water, and fift fine Sugar 
in them: Then let them be dry'd in the Stove, 
m from Time to Time, till they are 


ters, 

elle 
ater 
them 
r {0- 
als'd 


over 


ming them | | 
borough dry. Preſerved Grapes may al 0 be 
andy'd after the ſame Manner. 5 


Tr LADY'S COM ANMIOx. 
To candy Eringo Roots. 
ET the Roots be par'd and beil'd itill the: 

are ſoft, allowing to every Pound two Pound 
of. fine clarify'd Sugpe : Afterwards, the Supar he. 
ing boiled to a due Height, dip in your Root 
two or three at a Time, and dry them in the 

r ae Tod 
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5 Po candy Cherries. 

G ET them before they are full ripe, ſtone them 
.and having boiled your fine Sugar to a Height 

pour it on them, gently moving them, and ſo ler 

them ſtand 'till almoſt cold, and then take them 

out, and dry them by the Fire. & 


To candy Ginger. 


E T the faireſt Pieces, pare off the Rind, and 
lay them in Water twenty-four Hours; then 
oil double-refined Sugar to the Height of Sugar 
again, and, when it begins to be cold, put in your 
Ginger, and ſtir it till it is hard to the Pan; then 
take-it out Piece by Piece, lay it by the Fire, and 
afterwards wut it into a warm Pan, tie it up cloſe, 
and the Candy. will be firm. 


To candy Elicampane Roots. 


AK E the Roots out of the Syrup in which 
they were preſerved, dry them in a Cloth, 
and for every Pound allow a Pound and three 
Quarters of Sugar ; let the Sugar boil to a Height 
and your Roots being dipp'd therein, will be well 
candy'd. 0 „„ 


re 


To 


ior r 1 42+ 5.4 5 Nr | FER 15 A tag. 
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P To candy Angelica. 3 


Bol“ the Stalks of e in Water till 
they are tender, then peel them, put them in- 
10 other Warm Water, and cover them, br 


are very green; over a gentle Fire. Aﬀetwards, 
having laid them on a Cloth to dry, take their 
Weight in fine Sugar, and boil it to a Candy- 
Height, with a little Roſe Water. Laſtly, flip in 
your Stalks, boil them up quick, and take them 
out in order to be dried for Ule. 5 1 
To candy Orange- peels. 
[ris ſteep'd your Orange-peels, as often as 
you ſhall judge convenient, in fair Water, to 
take away the Bitterneſs, then let them be gently 
dry'd, and candy'd with Syrup, made of Sugar. 


To candy Flowers. 


N any Sort of Flowers, and eut the Stalks, 
if they are very long, ſomewhat ſhorter; that 
done, let a Pound of white Sugar be boiled to a 
Clearneſs, with eight Spoonfuls of Roſe Water: 
When the Sugar begins to grow ſtiff and cool, di 
your Flowers in it, take them out forthwith, a 
ay them one by one in a Sieve; in order to be 
dried and hardened in the Stove. 


lv make Conſerve of Red Roſes, or any other 
i voy 
ET Roſe-Bads; and pick them, cut the white 
JI Part from the red; put the red Part into a 
pre, to fift and take away the Seeds; then weight 
em, and to every pound of Flowers take two 


ounds and a half of Loaf Sugar, beat the Flow- 

rg Pretty fine in a Stone Mortar; then by Degrees 

= 1 to them, _ beat it very well, till 
L. II. | g | | b 


8 5 9 . : by nt youre 11 a 
„ C 3. 4 "Mi 7 9 7 1 * — 4 * © * * 
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it is incorporated together; then put it into Gall. 
ts, and tie it over with Paper, and over that 

Leather, and it will keep ſeven Years, - 
e To make Barley Sugar. 

TT Aving a ſufficient Quantity of Barley boi 
H in Mauer, ſtrain *. 9 and * 
this Decoction be put into clarify d Sugar, brought 
to the Caramel, or laſt Degree of boiling; then 
take off the Pan from the Fire till the Boiling 
ſettles, and pour your Barley Sugar upon a Marble 
Stone rubb'd with Oil of Olives, but Care muſt be 
taken to hinder it from running down: As the Su 
ar cools, and begins to grow hard, cut it inte 
Pieces, and roll it out of what Length you pleaſe 

in order to be kept for Ule. 


* 


Several Sorts of BISKET®S. 
To make common Biskets. 


LIP the Whites and Yolks of fix or eight Egg 
into a Baſon or Pan, beat them well with ſome 
Sack, and a little Roſe Water; then adding 
Pound of Powder Sugar, with as much Flour, anc 
half an Ounce of Coriander Seeds, mingle all to 
gether, and dreſs your Paſte in Paper Caſes, 0 
Tin Moulds, in any Form at Pleaſure : Aﬀeerwards 
the Biskets being iced and duſted with fine Suga 
and put into an Handkerchief, are to be ſet in 3 
Oven moderately heated, *till they riſe and com 
to a good Colour. When oy are baked, tal 
them up with the Point of a Knife, and let ther 
be thoroughly dried in the Stove. | 


Biske 
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Bisket Drops. 


ET one Pound of Sugar, four Yolks of Egge 
L two Whites, and à little Canary Wine de 
beten well together. When the Oven is ready, 
14d one Pound of Flour with a few Seeds, and let ali 
be likewiſe well incorporated together. That d one, 
batter the Paper, and lay your Drops in order on 
. ice them with fine Sugar, and tet them if a 


? 
xentle Oven. 


Savoy or French Biskets. 
Aving provided a Pair of Scales, you are to 
| put three or four new laid Eggs into one 
them, as alſo ſome baked Flour into the 
ther, 10 as there may be an equal Weight of both: 
the mean Time, ſet by ſome Powder Sugar, of FH 
ic ame Weight as the Eggs, with the Whites; of _ 
lich a very ſtrong Froth is to be made by whip: = H 
ing them well with a Whisk : Add thereto atfirſt 
me candy d Lemon- peel grated or powdered, and 

jen the Flour, that was weighed before: All be- 

p thus mingled together, put in the Sugar, and 

ſer having beaten the whole Maſs again for a 
tile, ſlip in the Yolks, fo as the Paſte may be 

ell tempered : That done, ſhape your Biskets 

jon Paper, with a Spoon, of a round or oval 
gue, and ice them neatly with Powder Sugar : 
ewards, let the Biskets be bak'd in a Cam- 
gn Oven that is not over heated, giving them 


ine Colour on the Top. When” they are done * 
bud, cut them off from the Paper with a very bi 
n Knife, and lay them in Boxes for Uſe, 


\ 


Ta Lisbon 
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Lisbon Biskets. 


E the Whites of three or four Eggs be beats 
a little with the Tolks, and add thereto +, 
much Powder Sugar as you can take up between 
your. Fingers, at four or five Times, with four 0 
five. Spoonfuls of baked Flour, and ſome Lemon: 
peel. When, theſe are well imbody'd together 
turn your Paſte upon a Sheet of Paper ſtrew'd wil 
Sugar; ſtrew the Paſte likewiſe on the Toy 
with the ſame Sugar, and ſet it in an Oven mode 
rately heated. As ſoon as the Biskets are haked 
they muſt be cut all at once with the Paper under 
neath, according to the Size and Figure you would 
have them to be of, and then the Paper may | 
gently pared off with a Penknife. 


; Chocolate Biskets. py 


77 


* \ 4 
Mt x 


FE ſcrape a little Chocolate upon the White c 
Van Egg, to give it a Tincture; then wor 
it up with Powder Sugar, and the reſt of the In 
gredients, to a pliable Paſte : Then dreſs your Bis 
kets upon Sheets of Paper, and fer them in th 
Campaign Oven, to be baked with a gentle Fir 
both on the Top and underneath. 


1 
L 


Orange and Lemon Biskets, 
N experienc'd Confectioner may readily mak 
X up 25 Sorts of Biskets after the ſame Mat 
ner, only uſing a little grated Orange or Lemo 
gel, with ſome Marmalade inſtead of the Choc 
late. Other Biskets of the ſame Nature 15 lik 
wite be prepared with Orange or Jeſſamine Flowe! 
beating them well before they are mingled wi 
the other Ingredients. - 
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E four Spponfuls of beser Sugar, "one r 
em Oraiges, Gurranes, ofe; e cher HUE 
of Eggs; to thele add, a convenient Quai Ff 
b. Flows, 20 which wat BE en dener TO 
ther till the Paſte becomes very pliable: Then 
proceed to make your Biſcotins f various Figures, 
1. ſome long, others round; others in Form of 
Cyphers, Love-Knots, and other Devices: They 
are to be baked with a moderate Fire, and taken 
out of the Oven as foon as they appear of a ſome- 
what brown ruſſet Colour: When they are dradx, 
they muſt be forthwith -clear'd from the Paper, 
which may be: eaſily done, by wetting the Sheets on 
the Backſide with fair Water. 
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Ju make common March- panes. 7 
TAK E a ſufficient Quantity of Almonds; which 
are to be ſcalded in hot Water, +blanch'd, and 


hes vs 7 
4 : 
4 

2 


« tone Mortar, and moiſtened with the White: dH 
an Egg, tO prevent their turning to Oil. In the 
nean while, having caus'd half as much clarify'd 
War as Paſte, to be brought to its Feathered Qua- 
ty, tofs in your FAD io by Handfuls, or elſe 
Pour the boiling Sugar upon them in another Veſ- 
el: Let them be well intermis' d, and the Paſte 


1 


* 


eminually ftirr-d en all Sides. When dis dose 
ougd, it muſt be lai 


d upon Powder Sugar, and 
1 | 


ſet 


8 The LAny's COMPANION. 
ſet by to cool. Afterwards, ſeveral Pieces of , 
convenient Thickneſs may be taken out, of which 
vou are to cut your March-panes. with certain 
Moulds, gently fi ping them off with the Tip of 
your Finger upon Sheets of Paper, in order to be 
ated in the ED only on ane Side; that done 
the other Side is to be ic'd over, and bak'd in like 
Manner: Otherwiſe, the Paſte may be roll'd out 
or ſqueezed through a Syringe, and made curb, 


as 


or jagg'd, of a round, oval, or long Figure, in the 


* 


Shape of a Heart, G c. 


(OUR Almonds being blanch'd, cool'd, and 
1. drain'd as before, pound them well in a Mor- 
tar, and moiſten them with the White of an Egg, 
and a little Orange - Flower Water beaten together 
Then having provided an equal Quantity of Su: 
ar, boil'd to the Feather'd Degree, ſlip in the 
Mimonda and temper all with 5 Spatula; that 
done, ſet your Paſte over the Fire again to be dried 
continually ſtirring the fame till it becomes pl 
able, and ſlips from the Bottom of the Pan 
Laſtly, it muſt be laid in a Baſon with Powdet 
Sugar - underneath, and made up into a thick 
Roll, to be ſet by for a while as the former, {0 
as you may at laſt ſhape and dreſs your March 
panes after the ſame Manner. KETC 


March-panes, with 4 Tin&ure of Rasberries, or oth 
** e 


| 3 RING the Summer Seaſon, your Marchpan 
may be diverfify'd ſeveral Ways, viz. by tem 
pering ſome of them with the Juice of Fruit, as Re 
Ferri „ Straw berries, Cherries, Currants, c. but 
thoſe Juices are made Uſe of for ſoaking the 
monds, when they are pounded with the Mbit 
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an Fog, the Paſte. muſt be well dried at the Eire, 
or elle with Powder Sugar. ATE, e 


To make Macaroons. 


Aving provided a Pound of Almonds, let then 

be icalded, blanched, and thrown into fair 
Water: Then they muſt. be drain'd, wiped, and 
ounded in a Mortar, moiſtening them with Orange- 
lower-Water, or the White of an Egg, leſt they 
ſhould turn to Oil. Afterwards, taking an equal 
Quantity of Powder Sugar, with three or four other 
Whites of Sage, and a little Musk, beat all well 
together, and dreſs your Macaroons upon Paper, 
with a Spoon, that they may be baked with a 
gentle Fire. | | 


To make Jumbals. 


| ET a Pound of fine Flour, and as much 
white .Sugar be made up into a Paſte with 
beaten Whites of Eggs; then add thereto half a 
Pint of Cream, half a Pound of freſh Butter, 
and a Pound of blanch'd Almonds well ſtamp'd ; 
knead all together thoroughly with a little Roſe 
Water, and cut out Jumbals into what Figure you 
pleaſe, in order to baked in a gentle Oven, © 
| White Paſtils. n 
LET Gum Arabick be firſt ir Ln in a littleWa- 
ter, with the Juice of three or four Lemons, and 
their Zeſts or Chips. As ſoon as the Gum is. tho- 
1 0 diſſolved, ſtrain it through a Linnen Cloth 
is before, and pour it into the Mortar, with dou- 
dle-refin'd Sugar, ſifted through a fine Sieve, then 
tirowing in a Handful of Sugar, let all be well 
vork'd and beaten, and add another Handful, con- 
dnuing to beat and temper the whole Maſs on all 


des, as it is augmenting with Sugar, till it 


T 28 comes 


comes to a very white and pliable Paſte, with which 
you make your Paſtils with Pleaſure, and dry them 
in the Stove. n 


Orange- Flower Paſtils. 


THESE Sorts of Paſtils are uſually prepared 

according to the {ame Method, only tone 
Leaves of Orange Flowers, and Water of the {ame 
are to be incorporated with the. Lemon Juice, i 
which the Gum is ſteeped. „„ 
A pretty Sort of Lemon Puffs. 


MAK E a Pound of double-refin'd Sugar 
_ finely fifted, and the Juice of two Lemong, 
beat together, with the Whites of three Eggs, firſ 
beat to a high Proth as white as Snow; then add 
the Rinds 1 two clear Lemons, ſinely grated; beat 
it till all is well mix'd; fift your 4 wh with Su- 


—— — 2 — . 


gar, and drop on the Puffs in ſmall Drops; you 
may add any Perfume you like; but they are very | 
1 To make Artificial Flowers. t 
XA T firſt you are to make Paſtes of divers Colours, . 
£ & with Gum Dragant thoroughly ſteep'd, and 
mingled with Powder Sugar, which is to be well 
. tempered, and beaten in a Mortar, till the Paſte is 
become pliable. For the Red, ſome prepared Co- 
chineal may be added; for the Yellow, Gambooge; 
for the Blue, Indigo and Orris, and for the Green, 
the Juice of Beet Leaves, which are ta be ſcalded 
a little over the Fire, to take away their Crudity. ſi 
The Paſtes being thus order'd, and rolled out into 
very thin Pieces, may be ſhaped in the Form o 
\{eyctal-Sorts of Blowers, as Roſes, Tulip, i, 
Flowers, Cc. by the Means of certain Tin Moulds; BW 


or elſe they may be cut out with the Point of 4 
d . 7 a. . via ts en. é a 75 ate 
Knife, according to Paper Models, Then you 4d 


* + ud 7 8 7 „ 
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b finiſh the Flowers all at once, and dry them 
on Egg- Shells, or otherwiſe. In the mean while, 
deren Sorts of Leaves are, in like Manner, to 
de cut out of the green Paſte, to which you may 
alſo give various Figures, to be intermixed among 
our Flowers, the Stalks whereof, are to be made 
with Slips of Lemon-pecl. The Tops of the Py- 
:amids of dry'd Fruits may be garniihed with theſe 
WY Artificial Flowers; or elſe a ſeparate Noſegay may 
be made of them, for the Middle of your Deſert ; 
or they may be laid in Order in a Basket, or kin 5 
of Cup, made ; of fine Paſtry- work of Crackling- 
rut, neatly cut and dry'd for that Purpoſe. : 


To make artificial Oranges and Lemons. 

E T Moulds of Alabaſter made in three 

pieces: Bind two of them together, and let 
them lie in the Water an Hour or two, boiling to 
a Height, in the mean Time, as much Sugar as will 
fl them; the which, being pour'd into the Mould, 
nd the Lid put quickly on it, by ſuddenly turning 
it will be hollow. Lou muſt colour your Sugar 
n boiling it, to the Colour you would have your 


urs rut. | 
vel male each Sort of Comfits, vulgavly called, Co- 


vering Seeds, with Sugar. 

ge; | Aving provided a Pan of Braſs or Tin, to 
een, a good Depth, made with Ears to hang over 
ed | Chafing-Diſh of Coals with a Ladle and Slice of 
City, de lame Metal, cleanſe your: Seeds from Profs, 
int0 Wi take the fineſt Sugar Gel beaten; put to each 
moi berter of a Pound of Seeds, two Pounds of Su- 
(ind- zu melted in this Order; put into the Pan three 
5 ; Wands of Sugar, adding a Pint of Spring Water, 
0 


ring it *till it be moiſten'd, ſuffering it to boil, and 
„tom your Ladle let it drop upon the 2 
8 N keep 


_- 


een rnb bb 
keep the Baton wherein they are, continually mov 
wr between every Coat rub and dry Sr whte, 
well as 7 be ; and when they have taken up the 
Sugar, and by Motion are rolled into Order, d 


them in an Oven, or before the Fire, and the 
will be hard and white. 


Brandy Peaches uſed in Deſerts. 


Dr your Peaches in boiling Water, by 
1 do not let them boil, take them out, pu 
them in cold Water, drain them in a Sieve, and pu 
them in long wide-mouth'd Bottles. To half a Do 
zen of Peaches, take a Quarter of a Pound of Su 

ar, clarify it, put it over your Peaches, fill up th 

ottles with Brandy, ſtop them cloſe, and keep then 
in a cool Place. ED 


To preſerve Grapes. 


CEIN and ſtone your Grapes, and to ever 
0 Pound, put a Pound of double-refin'd Sugat 
beat and fifted ; firew ſome between and over tt 
Gi apes, as you put them carefully into your Pre 
ſerving-pan, . and keep out one Quarter of the Suga 
to ſtrew on them ih boiling ; ſet them on a quic 
Fire; cover them with a Silver or Earthen Plate 
ftrew on the remaining Sugar, as they boil up 
when they look clear, take them off the Fire; let 
ſtand off the Fire, cover'd, a little while; the 
ſcum them clean, and put them into Glaſſes. 


Ev ne 4 
bd | An excellent Way to dry Fruit. 
Be you: dry your Fruit in the Oven, you m 
FI bake them in a Pot cloſe ſtopt with Doug 
your Apples or Pears muſt ſtay in as long as Je 
6 th Bread, and your Plumbs and Cherries 
long as your white Bread, then draw them gent! 
and let them cool, then peel the thin Skin of 39 
Apples and Pears, and flat them, and dry then 
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i; for your Plumbs or Cherries you muſt dry them 
, on Sieves, as you draw them. A little Claret 
and Sugar in the Bottom of the Pot, will do very 
nell, and a little Sugar between every Lay of Cher- 


ries. 


To dry Plumbs. 

AK E half the Weight of the Plumbs in 
Sugar; boil it to a Syrup, not too thick; flit 
your Plumbs down the Seam, and put them into 
this Syrup ; ſet them on the Fire, and keep them 
falling hot, till they are tender, and be ſure to 
kt the Syrup cover them, that they may keep 
their Colour ; let them lie a Day in this Syrup; 
then make a thick Syrup of near the. Weight in 
Sugar, boil'd almoſt to a Candy; when 'tis cold, 
fan your Plumbs out of the firſt Syrup, and 
put them into this ; they muſt alſo be cover d with 
this Syrup, and ſet on the Fire to ſcald, till they 
bok clear; ſet them by three Days in this laſt 
Syrup ; then lay them on Glaſs Plates, and dry 
them in the Sun, or your Stove, turning them 
often ; if Green, they muſt be firft rubbed in Salt, 
add ſcalded green, as green Apricots. 3 


Þ make red Colouring for Pippins, or Quince-Paſte, 
ar Paſte Royal. WER 


EAT an Ounce of Cochineal very fine, put it 

in three Quarters of a Pint of fair Water in a 
Killet, with a Quarter of an Ounce of Roach Al- 
lum, and boil it till you think the Water has got 
wt the Goodneſs, then ſtrain it thro' a Piece of 
e Holland, and put it into a Phial, and put two 
Vnnces of double-refined Sugar to it, and keep it 
ou. It will keep fix Months. 5, 


CHAP. 


„ 
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ener 
| of ſetting our DINNE R 8. Ke 


Forms for Tables are thoſe in the Shape of 3 
HFHorſe-ſhoe, or of an oblong Square, open i 
the Middle; for at theſe Tables the Company being 
ſeated on the Outſide, have the Pleaſure of fee: 
ing one another, and being readily ſerved without 
the Trouble of Waiters reaching over their Backs. 
Mr. Bradley mentions the following Tables where 
five-Diſhes are ſerved at a Courſe. Theſe are fo or 
dered as to fave a great deal of Trouble to the Mif 
treſs of the Family, as well as the Gueſts, for with 

this Sort of Table every one helps himſelf, by turn 

ing what Diſh he Iikes before him, without inter 
rupting any Body. You muſt have firſt a large 

Table with a Hole in the Middle, of an Inch Dia 

meter, wherein ſhould be fix'd à Socket of Bral. 

well turned, to admit of a Spindle of Braſs, that 
will turn eafily.in it. The Table here ſpoken of may 
be five or fix Feet Diameter ; and then have anothet 

Table- board made juſt ſo large that as it is to act o 

the Centre of the feſt Table, there may be near 4 

Foot. Vacancy for Plates, c. on every Side. The 

fx the Spindle of Brais in the Centre of the {mall 

er Table, which Spindle muſt be ſo long, as tha 
when one puts it in the Socket of the great Table 
board, the ſmaller turning Table may be abou 

four Inches above the lower Board; ſo, that in k 

turning about, no Salt, or Bread, or any Thing 

on the Plates, may be diſturb'd. Theſe Tablet 


have Cloths made to each of them; the * g 


1 N grand Entertainments, the moſt convenient 
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ſwaller Table, to have an whole Cloth faſtened 

loſe, ſo that none of the Borders hang doun; and 
ihe Cloth for the under Table muſt have an Hole 

-ut in the Middle of it, for the Spindle of the up- 
per Table to paſs . through into the Braſs-Socket; 
nd when this is rightly order'd, and every * Co- 
yer placed on the lower Table, then the upper Ta- 
ble, which will turn, may be furni{Þ'd with Meats. 
It cemains only then for the Lady of the Houſe, 


Liberty to help themſelves, by turning the upper 
Table about. . e 

[t is to be obſerved that in all' ſmall Entertain- 
ments and on common Days, the Soops are always 
firſt ſerved at the upper End of the Table; or Fiſh 
if there is no Soop, and the Fiſh is to ſupply the 
Place of the Soop. The large Diſh of boiled 
Meat again in the room of that, and the large 
Diſh of Roaſt Meat at the Bottom of the Table; 
in the Middle is either a Pie, ſomething roaſted, or 
a grand Sallad, 

When the Deſert is to come on, Care muſt be 
taken to ſee the Table well clear'd, and the 
upper Table-Cloth taken off, with the Leather 
which lay between that and the under one: 
Dry'd Sweetmeats, - Sweetmeats in Glaſſes, and 


the great Diſhes of Meat. Creams and Compotes 
ke Intermeſſes. "iS 


In The Word Cover here: means the Plate, Napkin, 
fe, Fork, and Spoon. | 5 


BILLS 


to offer the Soop; but after that, every one is at 


Fruits, are placed in Pyramids, or otherwiſe, like 


% 


ſhion. 

Sirloin of Beef roaſted with 
a Salpicon. 

| Gooſe Pie à la Mode. 

Lumber Pie. 

A Pillaw. 

Tongues and Udders roaſted. 

Scotch Collops. 

Stewed Carps. 

as Hed Haſh. 
Roaſted Lamb in Joints. 

A Pupton of Pigeons. 

Farced Pullets, with a Cul- | 
lis of Muſhrooms. 


SzconD Couxs E. 
Pheaſants and Woodcocks. 


Butter'd Apple Pie. 

Wild Ducks. 
Calves Ears. 
Fry'd Smelts. 


Collar'd Pig. 
Apricot Tarts. 
Roaſted Lobſters. 


| i 


| 
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BILLS of FAR E for every Monty in 
| the Year d | 
FANUAR F. | Sweetbreads of Veal a 1 
Dauphine. 
FIRST CouRsE Dis EH Es. Ham Stones the 7talign 
1 
Good Gravy, Oyſter, | Grilfd Chickens, with 2 

_ or Crawfiſh Soop. Sauce Robart, 
Roaſted Cod's Head. | Marinated Fiſh. 
A Fricaſey of Plaice. Blanc Manger. 
Leg of Mutton Ham ond Bolognia Sauſages, 


* Livers. 
-FirsT Covsz. 


A Veal Soop, Barley Broth, 
or Lentil Soop. 

Soop Lorrain. 

Salmon boiled, with Oyſters 
and Shrimps. 

Surtout of Soals. 

Battalia Pie. - 

Patty of Chickens. 
Turkies with Eggs 
Bread Puddings. 

Gooſe boiled, with Greens. 
Haunch of Veniſon. 


| Fricaſey of Lamb. 


Pig, +7 Faſhion. 
Boiled Chickens and Aſpa- 


ragus. 


Chine of Mutton with 
Pickles. | 


Lamb Stones and Sweet- | Farced Sweetbreads of Veal, 


| breads, 


with a Ragoo. 
. Fat 


rat Pullets, with Oyſters. 
SECOND CounsE. 


Fat Chickens and tame Pi- 

geons. 

Leverets. 

Tanſey and Fritters. 

Roaſt Turkies. 

Lamb in Joints. 

Toaſts, with Veal Kidneys. 

Fry'd Soals. 

Butter'd Chardoons. 

Sheeps Tongues a la St. 
Geran. 

Tartlets. 

Potted Salmon. 

Potted Lamprey: 

Aſparagus in Cream. 

Roaſted Lobſters. 

Cream Tarts, and Cranbury 
Tarts. 

Eggs a la Hugnenotte. 


ers 


MARCH: 


FIRST CouxsE. 


Aſparagus Soo 
Boiled * , | 
Whitings fry'd. 
Calf's Head Pie. 
Curd Pudding. 


ickens C. hiringrate. 

Boiled Veniſon and Greens. 
eef à la Mode. 

Roaſt Tongue and Udder. 
dump of Beef rolled. 

g of Veal forced. 
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| Olives of Veal 2 a la Made. 4 
Andouilles. © ye 
Haſh'd Partridges: | 


Second Courss.. . 
| Broiled Pike. 

Patty of Calves Brains. 
Tanzy. | 

White Fritters. 
Ducklings. 

Amulet of Aſparagus. 
Sturgeon. =» 

Oyſters in Shells. 
Spinach Roja Solis. 
Eggs a la Tripe. 

Notts and Ruffs. 

| Pullets with Eggs. 

| Larks in Ragoo. 

| Roaſt Sweetbreads. 
Spitchcock'd Eels. 


. 7 — 


APRIL 
| FIRST CouRs E. 


Spring Soop, or Soop az 
Sante. 
Biſque of Pigeons. 
Chibkens fricaſey'd, with 
Petit Patties. 
Mutton roaſted, with Cut- 
lets a la Matntrnen. 2 
Fowls boiled with Rice. 


| Veal Cutlets marinated. 
Weſtphalia Ham and Chick- 4 


ens. 
Chine of Veal. 
Oxford Puddings. 


: 0 
* o * # 


Grand 


ſhion. 1 
Sirloin of Beef roaſted with 
a Salpicon. 
| Gooſe Pie à la Mode. 
Lumber Pie. 
A Pillaw. 
Tongues and Udders roaſted. 
Scotch Collops. 5 
Stewed Carps. 
Calf's Head Haſh. 


Roaſted Lamb in Joints. 


A Pupton of Pigeons. 
Farced Pullets, with a Cul- 
lis of Muſhrooms. 


SECOND CouRsE. 


Pheaſants and Woodcocks. 
Butter'd Apple Pie. 

Wild Ducks. 

Calves Ears. 

Fry'd Smelts. \ | 
Collar'd Pig. 
Apricot Tarts. 

Roaſted Lobſters. 


Lamb Stones and Sweet- 
| breads, 


286 The Laps Co AN Ion, 
| the Tear, es 
FANUARY. | Sweetbreads of Veal, | 
Dauphine. 
FirsT CouxsE Dis RES. _ Stones the 7talian 
ow ay,” 
Good Gravy, Oyſter, | Grild- Chickens, with 2 
or Crawfiſh Soop. Sauce Robart, 
Roaſted Cod's Head. | Marinated Fiſh. 
A Fricaſey of Plaice. | Blanc Manger. 
Leg of Mutton Ham Fa- | Bolognia Sauſages, 


Capon's Livers. 
FEBRUARY. 


Fi RST Covurss. 


A Veal Soop, Barley Broth, 


or Lentil Soop. 
Soop Lorrain. 
Salmon boiled, with Oyſters 
and Shrimps. 
Surtout of Soals. 
Battalia Pie. 


Patty of Chickens. 
| Turkies with Eggs. 


Bread Puddings. 


Gooſe boiled, with Greens. 


Haunch of Veniſon. 
Fricaſey of Lamb. 
Pig, Lamb Faſhion. 
Boiled Chickens and Aſp# 
ragus. | 
Chine of Mutton with 
Pickles. 
Farced Sweetbreads of Veal, 
with a Ragoo. 


Fat 


Fat Pullets, with Oyſters. 


SECOND COURSE. 


pat Chickens and tame Pi- 


a geons. 
Leverets. 
Tanſey and Fritters. 
Roaſt Turkies. 
Lamb in Joints. 
Toafts, with Veal Kidneys. 
Fry'd Soals. 
het d Chardoons. 
Sheeps Tongues a la Se. 
Ceran. 
Tartlets. 
Potted Salmon. 
Totted Lamprey: 
Aſparagus in Cream. 
Roaſted Lobſters. 
h, Cream Tarts, and Cranbury 
Tarts. 
Eggs a la Huguenotte. 


ers 


MARCH. 


FIRST Couxs x. 


1 us Soo 
Boiled * 8 | 
Whitings fry'd. 
Calf's Head Pie. 
Curd Pudding. 
ziſque of Quails. | 
Chickens C hiringrate. 
Boiled Veniſon and Greens. 
beef 4 / Mode. 
Roaſt Tongue and Udder. 
Pr of Beef rolled. 
? of Veal forced. 
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Olives of Veal 2 4 4 Made. : 
Andouilles. 55 — 


SEcon D Couss 44 of 
Broiled Pike. 


Patty of Calves Brains. 
Tanzy. 


| White Fritters. 


Ducklings. | 
Amulet of Aſparagus. 


Sturgeon. 


Oyſters in Shells. 


Spinach Roſa Solis. 


Eggs à la Tripe. 
Notts and Ruffs. 
Pullets with Eggs. 


Larks in Ragoo. 


Roaſt Sweetbreads. 
Spitchcock'd Eels. 


A P R 1 L. 
FIRST CouRsE. 


Spring Soop, or Soop die 
Sante. 


Biſque of Pigeons. 


Chickens fricaſey'd, with 
Petit Patties. | 


Mutton roaſted, with Cut- 


lets & Ia Maintenen. | 
Fowls boiled with Rice. 


| Veal Cutlets marinated. 


Weſtphalia Ham and Chick. 

ens. 
Chine of Veal. 8 f 
Oxford Puddings. 
SGrand 


We LA PDS Cour ANON. 


Grand Salla. | Foung Turkies with $ye. 
Ragoo of Sweetbreads. 5 
Butter d Crabes. [ Fricaſey of Rabbits. 
Lumber Pie. I Breaſt of Veal ragoo'q. 
Breaſt of Veal, farced in a | Beans and Bacon. 

Ragoo. Mackrel. 


Taub Hedd and ame. Ham and Chickens, 
tenances. | | Roaſt Mutton, with a Re. 
galia of Cueumbers, 


SECOND Counss. Roaſted Tongues and Ud. 


ders. 5 
Green Geeſe roaſted. 135 
Sucking Rabbits. sxco xD Courss. 
Roaſt Chicks. 8 „„ 
Aſparagus. We Turky Poults. | 
Blanc Manger. | Green Apricot Tarts, 
Pain Perdu. Four Chickens, two larded; 
Souced Pig. Green Few... 
Syringed Fritters. | Artichoke Bottoms with 
Prawns. 1 Cream. -- 
S_— | Pheaſants with Eggs. 
Collar'd Eels. Green Geeſe. 
Chocolate Tart. | Cheeſecakes. 
Fry'd Smelts. 1 Lampreys potted. 
Leverets. urs... 
CI Clary with Eggs. 
I | Morels 4 la Cream. 
. t. oy | Fry'd Lambſtones. 
FIRST Cou ks. 1 ; . 
E. 
Sorrel Soop with : Eggs ; | 
Veniſon Paſty. | ö F IRST COURSE. 
Rice Soop. 
Briſcuit of Beef a 1 cle. Gente Peaſe Soop. 
nnn A Mattelote of Fin. 
Crimp d Cod. - - | Soals forced with Crawfiſh: 
Beef 4 la Nase. I | Haunch of Veniſon roalls: 
; Carp au Court Bauillin. I ͤPullets 4 Ja S7. Menevul. 


Olio in a . Mutton 4 la Royale: 
bag ; 1. 475 


Pri 


8 FR * x 
N n N 1324 7 > 321 e N 
ö 4. 1 * p 7 4 7 7 
R , 
» 1 * 1 
* 
\ 


Reuel, of 4 en 


Pallers & a Chao 


Ragoo of. "ſu and 
Sweetbreads. 
Curd of Marrow Puddings. 


5 
E. 


SECOND, COURSE. 


Young Pheaſants. 
Cherry —_ 
Lamb's Head. atid Appur- 
enances. _ 
ole of Sturgeon. 
Butter'd Crawfiſh. 
Leverets larded. 
Souc'd Mullets. 
Butter'd Lobſters. 
Artichokes forced. 
Turkies roaſted. 
dquab Pigeons. 
Wild Ducks. 
Potatoe Pie. 
Pullets broil'd With Muſh 
=, | wig 
Calves Ears farced. | 
Pigs Petit-Toes & Ia Sr. 


nebout. 


, Ca. e Sag oak 


SIS > "OR 3 2 


Me- 


71 r 
Frasr Counss. 


A Carp Soop. 
15 Salmon with butter d 


bſters. 
Vor. Y. 


„ 
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4 1 3 2 


| Broiled Chickens farced: 


Veniſon Paſty. 
Chickens þoil'd - with Ba» 


con. 
Tonyye and Cayliflqwers: 
ige Padding g. 


Orange 


| Chine of r 
| Beans and Bacon. 


[ces Carps tewed 
A 


43A wt 


Pig. 

Whit, F ricky. 
atty oyal. 
AM ads à la " 
Loin of Veal larded 

a Salpicon in it. ay 


Young, Rabbits a al: y 
Fe. 
Pullets farced with: an 


Fricaſey of birke, 8 
srcon D. Covn A, 1 


Partridges and Quails: 
Coding Deer... 
Squabs en Oriolan. 
Peaſe Frangoiſe. 
Bean Tanzey. 
Fat Livers in Cauls. 
Syringed Fritters. 
Crawhſh, _ 
Neats Tongues cold. 2 a 
Fry'd Cream. Wo 


f 


| Young Rabbits. | 
2 


| Sauſages. 12 


Chickens à 14 Tarme. | 


| Young Geeſe a 42 


AUGUST. 


\ 
** 4. 9 wh 
290 be Lavpry? 


1 194 
N A Hens 
— 4 tU- G my t | 


Frder Cons. 3 


f Con re Mon: 
Fry 


Burnt Crea 


rouge with Ducks. 
Spaniſh d. 


Partrid ges in . 
Pigeons à la Crapeaudine. 
Young Ducks with Nek 
Sauce. 
Civet'of Veniſon. 
Lamb with Rice. 
"_— ſtuffed with Craw- 
Forced Mutton. 
Halian Pudding. 
Sallad and Pickles. 
Roaſt Mutton with ftew'd: 
Cucumbers. 4 
Leg of Veal with Bacon. 
Ham and Chiekens. 4 
Young Pallets 4 = St. Me- | 
nebout. | 


Szconp Counss. 6 


Young in 1 
Artichokes the Halian Way. 
Cocks Combs. 
Eggs with Gravy. | 
Roaſted or potted Wheat - 
Ears. ; 
Green Peaſe. = 
Hops Ears en Gratin. 
Anchovies in Canapè. 
Peach Tart. 

Potted Lobſters. 


: Ar. of Eggs. | 


ff 


a Marinated” 


Wild Fowl, 


9 
#7 Sx 


öde Clary. * Y * 
Apple Fritters. "i 


4 9 % 
9 


Hedge-Hog' rea, ; 
Ducks Tongues; 
Roaches, 


'SEP TEMS ER. 
| "Pinto Lc. 


Pottage of Partridge 2 a h 
Reine. 8 
Fried Scate with a brown 
_ ance. - 
Saddle of Mutton with Kid 
neys. _. 
Breaſt of Mutton parboil'd 
and then fry'd. 
Roaſt Gooſe. 
A Ragoo of Beef Palates, 
Boiled Pigeons with Bacon 
Marrow Puddin g. 
Neats Tongues a /a Braiſ 
Stewed Tench. 
Umble Pie. 
Geeſe à la Dante. 
Calf's Head Haſh'd ant 
Grill'd. 
Leg of Pork and Peaſe. 
Beef a la Mode. 
Sucking Pig the 6 
Way. 
Neat Teng ve larded. 
Shoulder of Mutton Wi 
Muſhrooms. 


| SzconD Counst- 


Chick 


2 7 5 


2 914 . 


chicken Pie. 
ctew'd Muſhrooms. 


Butter'd — *. 
Crawfiſh Loaves. | 


Fx 


by " le. | 4 


Sauce. 
pupton of Apples. 
Lobſters.? 2 1:5! 5 
Fry'd Cream. 4 5 
Cream Tarts. 
Vine Leaf Fritters. „ 
Muſhrooms with ho de 
Dutch Beef. W 
—_ Wil. 


9 w %4 3% e 


oc T 0 B E k. 

10 FIR s T Coutis E. 

. etmicelli Soop. AE 

. Fottage 4 la Facbbine. nn 

ump of Beef 4 Ia Royale. 

% Pottage of Cheſnutss. 
in of Veal 2 J Braiſe. 


n Eſclope of Rabbits. 


Radiſh. 


Illet of Beef 


. I with a Cullis of Cray 


uſtard Padding. 
utton Collops. 


ſicaſey of Rabbits. 
ea ragoo'd. 
dat Veniſon, 


de con D Cou RSP. 


Pen and „ 


cke deln Tor 


The Lay” 5 Con! PANION; 


! WV vet 5 ; 
Artichokes with Whit 


62 
2 
4 
7 
4 
; £ 


Duck or Teal, With Horſe 


'catniſhed 
with marinated Pigeons. | 
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| Oyſters, au Parme 
ad Ta- 
Pippin Fraiſe. , .,..:,; 
Almond e oy” 
| | Pie. 
| ixt Ra 00. 
Fried e 
Whitings skinned arid 
in ä 
4 Quail Pie. --.31 

| Chardoons with erte 
| Haſh'd Fartridge. 
| Oyſters à /a Daube. 181 * 
| Oyiter Loves. 


NO CLE 


I 


| Hare Lafded. 
| 


an a 


FIRST Coungns ©: = 

1 SOOP an 3 ; 

| Chine' of Lamb and Col. 

lops. 

Harrico of Mutton. 

| Gallimaufry of Mutton. 

Hodge Podge. = 

{ Barbels or Mullets. 

A Pig Rolliard. _ | 

Broiled Chickens with Pets 
ty Patties the Spaniſb RIP. 

Veal à la Daube. 

Veniſon Paſty. 

Biſque of Pigeons. 

Brawn. 

Chickens 2 /a Braiſe. 

Pith Padding. 

Fowl and Cheſnuts. 

Boiled Chickens _ wed 

ters, 


U 2 


Sg- 
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8 Cab 
0 +4. 


A Chine of Salmon wy 
Smelts. 

A Pear Pie Ge- 

Snipes and Woodcocks. 

Salmogundy. 2 

Gooſe roaſted. 

Broiled Sweetbreads. = 


Fel: aovewe ee 


5 ö | Gooſe or Dur in Rugoo. 


q 
% 
2 


Potted Hare. on 5 


Larks. 
Black * White Pullin 
Duck Pie to be eaten co 


Ragoo of Oyſters. 2 | 


{ Roaſt Phealants 

| Partridges. 

| Ducks and Larks. 

4 Scollop Shells of Oyſters, 
Potted Lamprey. 


Sturgeon. 
Patres bf Lobſtera. 


Florendine. 
Lamb in Joints. 
Farced Partridges. 


DECEMBER. 


FIRST Couxs E. 


Puree with Ducks. 


Crimp'd Cod. 
Plumb Pottage. 
Chine of Mutton. 
Roaſt Turky. 
Chine of Bacon. 
Collar of Brawn. 
Roaſt Sir-Loin of Beef. 


Teal. 


N ag? # 17 


goo. 
Leg of Val feed 


Beef à a ts Royale. 
Minced Pies. 
Pullets with Oyſters, 


Battalia Pie. . 
Fore OW "of lab roalt. 
ed. 


| French Patty with Teal, Er 


Sr co CovRse, 


Potted EE” 


Oyſter Loaves. 
Roaſted Chickens. 
Warden Pie. 
Tarts and Cuſtards. 
Jole of Sturgeon. 
Calves Livers marinated, 
Scotch Scollops. 
White Fricaſey of 
Pull'd Chickens. 


Tripe. 


a Bn fon arieas BIL 


12 Fi 3 84 2 7 + * 
* 3 FJ * a" 
* * 4 Li L 44.4 (} 7 bY » 
77 p 9 
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4 Y 
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a 
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FIRST COURSE. 


T Elancholy Soop wh vivo Vu 
cruoked/Sarab. 


Removed for | 4 Soldiers Staff. 
Roaſted Furrows. 1 undreſs'd. 


Pride revers 1 E 

in a Pie. 
The Divine Fart of 2 Arad. 20 
Fl Man einn A 


"The 1 of, a Corncutter 


vith Diamond a 


S445 5 cig ts. * 
SECOND. COURSE. 


| Fe enus 8 be 
A Dutch Prince in An unruly Member 


„„ rniſh'd with per. 9 

a Pudding. , —— Molds,” A 
| Move Keb 1 i 
txt of the aul rr gag Temptation 
butter d. | 


Dominions larded. 125 


re er ln _ 1 | TT 

De LI DVI CoMphnioy, 

- th D E 8 E R . 7 : : 
ed * 43 fy | 


* ek | a e Wt MD Tf 1 A 
The Loſs of a Wife the 
Gain of a Huſband 

in Jelly. 


Cow's Provender witn n ſn Some; Hundred 
Half Goqeberries. 1 4% Thouſands, 


w__ Apples with 
ves about 


bad 
hem. 


Buſ Bodies. ele 00 vo ben e en te Cv 5 * Couples. 
| a The Reward of. 4 ON 


Soldier im 
Cream. 8 


GW: 
fo 4 
* 


% Toe ES 
4 & of wh 151 4 j 


. 1 Qu OR s. 


The: Joke 6f.a Puppet- Shew * Bottle of Hil- Top. 
made With F A Soldier's Habitation with 

A Bottle of Hyp. _ . pretty Girl in it. 
1 Bottle of Bag. a A Side Grace Cup of ka- 1 
A Bottle of =» HY 1 mentable Wee, 5 


An Exiraordinary B l L I o F A R E in 7 
nd High-Goit, A 


N B ; , 1 
; * A 
1. nn * : 75 7 Vi N — oop. 
* J f Wa 4 — 1 4 4 „ 5 


a Coup 4 roaſted 
F613i45mYT) It „ 0 
h Pricklvp of Frog. 


— V5 AT 
Int. , 


Badger ger's Ham and 


Sault Rowers, Ly 
. * IT l el mY N. 1 C H A P. 


{ nat 


Fa * *. he 
wy 42 . M1 
1 a. „ * * * 4 


a + Kat . 77 f 1 N : 
n 24a 5 3. 4 
* "I 5 : ; | f 
O i 1 49 0 21 wt tic H 


58 C 'E I 0 NS * Moo Ras 


2 LT 12> akith 
SiC 0D azz 


A. Ide rovrrak! ER s. 
[103 Dar bY89 i nf „ i onT. 
pi ; hw whethev a Capon f is 4 true one, Young on 
4 Bore, "gs „en or Fele Uh | OTE? * 50100 IF 
> "IG 4 2 1 18064 121 2 
b he bein his Spurs are tees and his Legs 
| ſmooth 3 if A true Capon a fat Vein on, deep 
of his Breaſt, and the Comb pale, and a thick 
Rely and Rump, if new he will have a cloſe hard 


Vent, if ſtale, a looſe Open. Vent. 


7278 ein 740 by . Hoock 
A Cock or Hen-Turky, Tekno rag bs 


If the Cock be young, "is Legs will be black and 
imooth, and His Spurs ſhort; gif "ſtale, —_—_ 
nill be unk in his ead, and Ade Bert dry; i newy 
tac Eyes lively and Feet limber. Obſerve the like: 
dy the Hen, and moreover if ſhe abe with gg, ſhe 
vill have a ſoſt open Vent, if not, a hard loſe: 
= Turky-poults are knownthe lame Way, their: 

Age cannot deceive * 150 


2 Cock, Hen, e ; 
If young, bis Spurs are "ſhort. and, dubbed; 


7 panicaar Notice, they are bet p tot pared or 805 
e knaviſh Poulterer to ou, i fo 

2 kane an open Vent, but 1 LEP a cloſe he 
100 tz and ſo of a Hen for Newnels or Staleneſs; 
Jas her Legs and Comb are rough, if young, 


00th, 


wh 


put 


ils. 


„ 4 


vos The urn Tok 


A Tame Gooſe „ Wild Gooſe, Bran Gooſe. 


If the Bill LFetows, N Me has but few 


Hairs, ſhe is young, but 7 full of Hairs, and 4 
Bl ind Noce 70 on "by 
If ſtale, dry foogyagant'o or * 7 W d Goole And 


Bran oaks, 
al gg Taps Prcks. 
The eue when fat, is hard and thick on the 


yy bu na thin. ande lean; if new, limbei 
— d, if tale dry fogted; A true Wild Duck be 
2 reddiſh F oot, 1 than the TIE one. 


23 


S * 


8 Laid ba e [og ws 
Goadwers Parr Marks, — Riff 4, Gull, bar, 5 and 
1 Bic 8 | Aug [ "Wheat Hoa: 51:53 


Itheſe be old iet Legs will be. rough, if oun 
ſmooth ; if fat, a "Fit Rump, if new, Hmber 1 


if ſtale, , dry f footed... 5 
air Nele . Pheaſant, Cork _ og 


Tbe: Cocl ck, Wien ung, bas Aubbed | Spur 
when ald, : ſharp: Leal See, ; if new, a faſt Vent, 


if ſtale; an open flabby one. The Hen if young 

has ſqaoth Legs, and her Fleſh of a curious Grain; 

if A Egg, Ahe will have a oft Vent, if 

8 , e one. Bar. er __ leneſs as. the 
OCK. 13 


Heath and Pheaſant Pager. 


If new, they will be. ſtiff and white in the vent, 
5 Feet limber; if fat, they will have a hard 
ent; if __ dry footed and Jing er, and if 


bid, Thruſh 


"US V's COMPANION. 2g 


> Heath: Cnet ondeblew. 


J have ſmoob, Lege and Bil J if 
the wen they ape kno bers 


＋ 


* . * 2 ' * 93 ; | 1 ; 5 14 
going. 2 ; = * y . 4 4 . ow 201 14 1. 4 K F "oy 121 HF > 


ti | Partridge, Cock Es, e 15 . 5 


Tbe Bill white and che Liegs: bluiſh: ** * 
for if young, the Bill is black and 95 ellowi 


b new. a falt Vent, if ſtals 2 1 
I * Crops be full, and they _ fed * green 
Wbeat, e, _y taint there ; and foe this ſmell 


in their Mou OY 


| Woodeook and guipe. ; 


The Woodcock,-iF- fat, is thick and hard; if 
new, limber footed ; when ſtale, dry footed ; ot 
if their Noſes are ſnotty,. and their Throats 


and mooriſh, they are nought. A Spipe if far, 
has a fat Vein in the Side under the do and in 


3 feels thick ; for the vel like e Wood: 
coe Ce PE 


FEM and Pigeons „ ys.) _ 5 


To. know dhe Tügtle Dave; hook for 4 bluiſh 
Ring round his Neck, and the mlt moſtly white:;. 
tie Stock Dove is bigger, and the Ring Dove is 
leſs than the Stock Dove: The Dove Houſe Pige- 
ons, when old are red legg'd, if new and fa 2 - 
will feel full and far in Me Yeah, and are imber 


bored; hut If ſtale, a flabby and green Vent. 


And th us b. Terz or grey Plover, — Black- | 
/ArKS, & Gy 


Y 


ml WAs ComPANTS x, 


Of Hare, "Lbberet, Nobbis, or Cony. 


Hare will be whitiſh and THE, if new and clear 
killed ; if ſtale, the Fleſh blackiſh in moſt Party 
and the Body limber; if the Cleſt in her Livy 
ſpread very much, a her Claws wide and rag. 
ged, ſhe is old, the contrary if young. To knoy 
a, trus Loveret, feel on the Fore Leg near the Foot, 
andi if there be aiſmall Bone or Knob it is right, if 
not, it is a Hare; fer the reſt obſerve as in the 
Hare: A Coney, if ſtale, will be; limber and 
ſlimy ; if new, white and ſtiff; if old, her Clays 
are very long and rough, the Woolk:mottled with 
grey Hairs ; if young, the Claws and Wool ſmooth, 


* & wh, 4 * 3 MRS IF % 1 
A 4 * * 0 
*; * * 1 4 ”" x x oo» 4 „ 2 N . 0 
” . 
| 6-4 3 | 
a. 4 4 p Ss $'% > " — " * 3 127 5 6 ; 
7 45 ; | z 4 # 8 } 2 


To choofe Salmon," Pike, Trout, Carp, Tench, Grail- 
ing Barbel, Chub, Ruff, Eel, Whiting, Smelt, 
4 Shan, &c. „5510101010000 21 +341 n 1 

Boe 112 in 4152 rtf e 1 | 
LL theſe are known to be new or ſtale by 
A the Colour of the Gills, their Eaſineſs or 
Hardneſs to open, the hanging or keeping up their 
Eins, the ſtanding out or ſinking of their Eyes, 
Cc. and by ſmelling their Gilllss 

He is choſen by his Thickneſs and Plumpnels, 
and if his Belly be. of a Cream Colour, he muſt 


Y - 7 
ein 


$4 11 „ 


's & 
4A A 


„ * 
0 


ſpend well; bat if thin, and his Belly of a bluiſh 
white; he will eat very looſ ee. 


» 
M13 
y 0 40 * ve 
{4 > $43.4 


Cod 


A wh chu Codling... 


chooſe him. by reins TE his H ad, 
and the Whiten .of his Field. when it is cut: 


{0 of a OI? 1 ig T 1 To 
a Aol Lx BE 6 


For For dry'd Ling, Pow that 3 is len 
he Poll, and the Fleſh of the. brighteſt Tell 
„ e od eee our e e e 
| Seat and Thornhuck Font $1 * 97 es * 


bet are e hola by thei 
the Scate is — e X 


* 25 G 4 $1 


1 ©: 

Theſe | are * by their Thickneſs 1 Stiff. 
«ck; when their Bellies are of a Cream Colour 
they ſpend the . 


a 11 
728 


8 F * * * 
. F 1 geen. | BY 4s 
, %% 4p * 
' 3 * . he q * 7 5 2 — 7 [4 t 
/ * 5 © 4 . 4 


If it cuts ade e chun, and abe Veins and 
riſtle give a true Blue where they appear, and* 


the _ a 1 White, men CO it to bet 
good. | | 


? * \ W * 4 
a ; 
L , N * ˖ * \ "F ' 11. 


— 


Fred Herrings and Mackret.” 


I their Gills are of a lively rining Redneck, and, 
their Eyes ſtand full, lively A FUR, is ſtiff, then 
ney are new ;- but if dusky and faded, or fin "ak . 
ind wrinkled, and Tails 2 they are ſtale. 100 5 


Lobſters. 


Chooſe them by their Weight, the heavieſt are 
eſt, if no Water be in them: If new, the Tail 
"Il fall ſmart, like a Spring 3 if _ the —_— 
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of the Tail will be full of hard, reddiſh, $&inrd 
eat, Cock Lobſter is known by the narrow back 


in his Tail are ſtiff and hard; but*the Hen is ſoft 
and the back of her Tail broader. 


Prawns, Sbrimps: and Crabfiſþ. 


a Kind of Limz Smell, their Colour fading,” and 
they ſlimy : The two latter will be limber in their 
* yore red py turn blackiſh 
ad, dusky, and wilt have an ill, Smell under their 
Throats: Otherwile all of them art good. 


Plaice and Flounders. 


If + are ſtiff, and their Eyes be not ſunk, or 
look dull, they. are new, the contrary when ftale 
The beſt Sort of Plaice look bluiſh: on the Belly, 


* 
= 
F d 
my % * 
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Pickled Salmon. 


If the Fleſh feels oily, and the Scales are ſtiff, 
and, ſhining, and it comes in Fleaks, and parts 
Pickled and Red Herrings. 
For the firſt, open the Back to the Bone, and if 
the Fleſh be white, fleaky, and oily, and the Bone 
white, or a bright Red, they are good. If Re: 
Herrings carry Eo Gloſs, part well from the 
Bone, and fmell. Well, then conclude: them to be 
SRPT W973 4 Veg rn | 
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W_ 4t-BUTCHERS.. 

t, | | | eke e N = j 770 in I Is 
To chooſe Lamb. wa 

| N a Fore Quarter of Lamb, mind the Neck 

i Vein; if it be an Azure Blue it is new and 


0 good, but if greeniſh or yellowiſh it is near taint- 

ng, if not tainted already. In the Hinder Quarter, 

ſmell under the Kidney, and try the Knuckle ; it 

r ou meet with a faint Scent, and the Knuckle be 
under, it is ſtale killed. For a Lamb's Head, 

mind the Eyes, if they be ſunk or wrinkled, it is 

ſtale, if plump and lively, it is new and ſweet. 

Vieal. 


Iſche Bloody Vein in the Shoulder look blue, or a 
bright red, it is new killed; but if blackiſh, 
greeniſh, or yellowiſh, it is flabby and tale; if 
wrapp'd in wet Cloaths, ſmell whether it be muſty. 
or not. The Loin firſt taints under the Kidney, : 
and the Fleſh, if ſtale killed, will be ſoft and 
{imy. Take Care the Butcher don't deceive you in 
your Weight, by putting wetted Straw behind the 
—_ MM Tx | 


The Breaſt and Neck taints / firſt at the upper 
End, and you will perceive ſome dusky, yellowiſh, 
er greeni'/h Appearance; the Sweetbread on the 
breaſt will be clammy ; otherwiſe it is freſh and 
Ntiffneſs of the Joint, if limber, and the Fleſh 
lems clammy, and has green or yellow Specks, tis 
ſtale. The Head is known as the Lamb's. The 
Fleſh of a Bull Calf is more red and firm than 


hat of a Cow Calf, and the Fat more hard and 
curdled, | 1 Aa; 


F 7 
7 
42 
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Mutton. 


If Mutton be youn 8 the Fleſh will pinch te 
if old, it will wrinkle and remains fo; | 
the Fat will eaſily part from the Lean; if old. ft 


get; if Ewe-Mutton, the Fleſh is 12 than Wea. 


Mutton, a cl a ily parting. ff 
there be a Rot, the Fleſh will be paliſh, and the 


as by Lamb. 
Tf it be right Ox-Beef it will haye an open Grain, 
if young, a tender and oily Smoothnels : If rough 
and ſpungy it is old, or inclining to be fo, except 
Neck, Briſcuit, and ſuch Parts as are very fibrous 
which in young Meat will be more tough than in o- 
ther Parts. A Carnation pleaſant x betokens 
good ſpending Meat, the Sewet a curious white, 
yellowiſh is not ſo good. © Eo OY 
Cow-Beef is leſs bound and cloſer grained than 
the Ox, the: Fat whiter, but the Lean ſomewhat 
* if young, the Dent you make with your 
ing 


er will riſe again in a little Time. 
Bull- Beef is of a cloſer Grain; a deep dusky 
red, tough in be the Fat skinny, hard, and 
has a rammiſh rank Smell, and for Newneſs ot 
Staleneſs this Fleſh; bought freſh, has but few Signs 
the moſt material is its Clammineſs, the reſt -yout 
Smell will inform you. If it, be bruiſed theſe 
Places will look more dusky or blackiſh than the 


10 5 n Porks 


The -LAD:v's COMPANION: 
| If it be young, the Lean, will break in pipehing 


between your Fingers, and if vou nip t 


(d your Nails, it will make a Dent; allo. if che 
iat be ſoft and-pulpy, in a Manner like Lard, and 
„ide Lean be tqugb and the Fat ſlabby and 
A pungy, feeling rough, it is old, eſpecially if the 


Rind be ſtubborn, and you cannot nip it with your 
Nails. . ĩͤ an 

If of a Boar, tho young, or of a Hog, gelded 
at fall Growth, the Fleſh will be; hard, tough, 


e :<ddiſh, and rammiſh of 8mell; the Fat skinny 
„nd hard, the Skin very thick and tough, and pinch'd 
35 WWW up it will immediately fall again. 

ed As ſor old or new kill'd, try the Legs, Hands, 


and Springs, by putting your Fingers under the 
done that comes out ; for if it be tainted, you will 
there find it by ſmelling your Finger ; befides, the 


n, rin will be ſweaty and clammy when ſtale, but 
oh ico! and ſmooth when new. OO 
pt If you find little Kernels in the Fat of Pork, like 
us, 8 if many, *tis meaſly, and dangerous to 
0- e eaten. : | 


08 | 1 
te 1 e 

"WW i chooſe Brawn, Veniſon, Weſtphalia 
an _ Hams, &c. Hap 
nat CET 


n Brawn. x1 


* d ; rag ns or moderate Thickneis of the Rind; 
0 b Thick is old, the moderate is young; if the 
ns ind and Fat be very tender it is not Boar Bacon, 


j | 
bt Barrow or Sw. 
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RAW N is known to be old or young by the ex- 
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ey the Haunches or Shoulders under the Bones 


1 


5 


the Scent is fweet be rank, it is "new er at 
and the like of the Sides in the moſt fleſhy Party 
I tainted, they will look 1 in ſome Placa 
dr more than ordinary black. Lock on the Hook 
and if the Clifts are very wide and tough it is old, i 


cloſe and ſmooth, it is young. 
Weſtphalia Hems and Engliſn Baron. 


Put a Knife under the Bone that ſticks out of th. 
Ham, and if it comes out in a Manner clean, an 
has a curiaus Flavour it is ſweet and good; 
much ſmeered and dulled it is tainted or ruſty. 
Engliſp Gammons are tried the fame Way; an 
for other Parts try the Fat, if it be white, oily i 
feeling, and does nor break or crumble, and th 
Fleſh ſticks well to the Bone, and bears a good Ce 
lour, it is good; but if the contrary, and the Lea 
has ſome Netle Streaks of Yellow, it is tuſty, 0 
r 
. Butter, Cheeſe, and Fogs. 


Wen you buy Butter, truſt not to that which wil 
be given you to taſte, but try it in the Middle, an 
if your Smell and Taſte be good, you cannot 


deceived. - 

Cheeſe is to be choſen by its moiſt and {moot 
Odat; if old Cheeſe be rough coated, rugged, 
dry at Top, bewate of little Worms or Mites: It | 
be over full of Holes, moiſt or ſpangy, it is ſubſet 
to Magpots. If any ſoſt or periſh'd Place appear o 
the Outſide, try how deep it goes, for the great 
Part may be hid within. 

Eggs are to be choſen by holding them to "i 


Light; if the White looks clear, and the * 


CY) EY Rog — Fray . ou 
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floats about, it is a good Egg: If cloudy, or the 
Yolk be junk o nns Bottom, it is ſtark nought. ud 


4 1 
* K 


I Engliſh and Outlandih Fruit. 

e Ir che Stalk Lommis out eaſt ily ith the Spires bs 
WW longing to it, and look ruſty, the Fruit is periſh'd 
r che Core, or üf there be d rotten Speck at the 
dak, Muſtineſs is diſcern'd by the Rouglinels of 
1 8 


their Coats, and fading of their Colour. 
Oranges; Lemons, and Pome _—_ are, kpown 
by their Weight: If the two forme hs 

Spots and Speeks will appear and laſt, tit 


be not full, gp are 1 01 100 nt c 
ant „ 5 it) 14 011. 5 PI 30% 4 £24 5 3 51H} N a * 148 Cl 
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* me, # herprodded when any Family'i 7s going into 

the County For fe Summen. 
4. | | asd 948 og tf 


r Mace, Finnen Qloves, Pepper, 


Cinger, Jamaica 12201 Rail 9 0 rants, Sugar, 
1 Lisbon, Sugar L Loa ump, x -rehn'd. 
„ runes, Oranges, Lemons, - 0 0 Ives 
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Ned en hite Elder Wine. 
NAT HEK the Elder Berries ripe and 
: dry, pick them, bruiſe - them with you 
JF | Hands, and ſtrain them; then ſet the Ii. 
quor by in glazed: earthen Veſſels for twelve Hours 
to ſettle; then put to every Pint of Juice a Pint and 
half of Water, and to every Gallon of this Liquor 
zut three Pounds of Lisbon Sugar: Set this in a 
Kectle over the Fire, and when it is ready to boil, 
clarify it with the Whites of four or ſive Eggs; let 
it boil an Hour, and when it is almoſt 5K work 
it with ſtrong Ale-Yeaſt, and then tun it, filling up 
the Veſſel from Time to Time with the fame Li. 
quor faved on Purp6R, as it finks by working In 
a Month's Time, if the Veſſel holds about eight 
Gallons, it wy be fine and fit to bottle, and 
after bottling will be fit to drink in two Months, Wi 
but remember that all Liquors muſt be fine before 
they are bottled, or elſe they will grow ſhaty, 
and ferment in the Bottles, and never be good for 


any Thing. 

NB. Add to every Gallon of this Liquor 3 
Pint of ſtrong Mountain Wine, but not ſuch as bas 
the Borachio or Hogskin Flavour. This Wine 
will be very ſtrong and pleaſant, and will keep & 
veral Years. | 


We muſt prepare our Red Elder Wine in the fm 
Manner as that we make with Sugar, and if oil 


Veſſel hold about eight or ten Gallons, it * p 
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ft for bottling in about a Month's Time 5. byr-if. 

the Veſſel, be larger it muſt ſtand longer in Pr 
ortion, three or four Months at leaſt, for 
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ATH ER your Gooſeberries in dry Wea” 
J ther, when they are half ripe, pick them, and 
bruiſe them in a Tub, with a Wooden Mallet, or 
ſuch other like Inſtrument, for no Metal is proper; 
then take about the Quantity of a Peck of the 
bruiſed Gooſeberries, put them into a Cloth made 
of Horſe-hair, and preſs them as much as poſſible, 
without breaking the Seeds; repeat this Work ill 
all your Gooſeberries are preſſed, and adding to 
this pteſs'd Juice, the other which you will find in 
the Tub; add to every Gaflon three Pounds of 
Powder Sugar, for Lisbon Sugar will give the Wine 
a Taſte which may be difagreeable to ſome People, 
and befides, it will ſweeten much more than the 
dry Powder ; ſtir this together till the Sugar is 
iffolved, and then put it in a Veſſel or Cask, 
Which muſt be quite filled with it. If the Veſſel 
holds about ten er twelve Gallons, it muſt ſtand a 


X 2 Fort- 
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Fortnight or three Weeks; or if about twenty 
Gallons, then about four or five Weeks to fet. 
tle in a cool Place; then draw off the Wine 
from the Lee, and after you have diſcharged 
the Veſſel from the Lees, return the clear Liquor 
again into the Veſſel, and let it ſtand three Months, 
ifthe Cask is about ten Gallons ; or between four and 
five Months, if it be twenty Gallons,: and then ho. 
tle it off. We muſt vote, that a ſmall Cask of any 
Liquor is always ſooner ripe and fit for drinking 
than the Liquor of a larger Cask will be; but 2 
ſmall Body of Liquor will ſooner change ſour, than 
that which is 8 Cask. The Wine, if it 
is truly prepared, according to the above Directions 


will improve every Lear; and laſt ſeveral Years, 
ATH ER your Currants full ripe, ſtrip them, 


G and bruiſe them in a Mortar, and to every 
Gallon of the Pulp put two Quarts of Water, firi 
boiled and cold: Jou may put in ſome Raſps if 
you-pleaſe ; let it ſtand in a Tub 24 Hours to fer- 
ment; then let it run through a Hair-fieve ; Let no 
Hand touch it, let it take its Time to run, and to 
every Gallon of this Liquor put two Pounds and 


To make Currant Wine. 


an half of white Sugar ;- ſtir it well, and put it in WM, 

your Veſſel, and to every fix Gallons put in a Quart WW 

of the beſt reftify'd-Spirit of Wine; let it ſtand BW, 
/ M ma 

fix Weeks, and bottle it; if it's not very fine, 

empty it into other Bottles, or at firſt draw it into = 

large Bottles, and then, after it has ſtoock a Fort- 


night, rack it off into ſmaller. 
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them without breaking the Stones; then preſs. 
mem hard through a Hair-Bag, and to every Gallon 
of Liquor put two Pounds of Six- penny Sugar: 
The Veſſel muſt be full, and let it work as long as 
it makes a Noiſe in th Veſſel; then ſtop, it up 
cloſe for a Month or more, and when it is fine, 
draw it into dry Bottles, and put a Lump of Su- 
ar into every Bottle; if it makes them fly, open 
= all for a Moment, and ſtop them up again: 
It will be fit to drink in a Quarter of a Lear. 


"_— TNT. (0 
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KReaiſin Wine. 


O every Gallon of clear Thames, or other 
River Water, put five Pounds of Malaga or 
Belvedere Raiſins, let them ſteep a Fortnight, ſtir- 
ing them every Day ; then Por the Liquor off, 
and ſqueeze. the Juice out of the Raiſins, and put 
both Liquors together in a Veſſel that is of a Size 
to contain it exactly, ſor it ſhould be quite full 3 
let the Veſſel ſtand open thus till your Wine has 

done biſſing, or making the leaſt Noiſe : You may 

add a Pint of French Brandy to every two Gallons, 
then ſtop it up cloſe, and when you find it. is fine, 
waich you may know by pegging it, bottle it off. 
[f you would have it red, put one Gallon of 
Aicant Wine to every four of Raifin Wine. 


To make Orange Wine. 


PUT twelve Pounds of fine Sugar, and the 
Whites of eight Eggs, well beaten, into fix; . 
Gallons of Spring Water; let it boil an Hour, ſeum- 
ung it all the Time; take it off, and when it is 
pretty cool, put in the Juice of fifty Seville Oranges, 
and fix Spoonfuls of good Ale Yeaſt, and let it 
and two Days; then put it into your Veſſel with 
X 3 twe 


* 


10 The Lany's CoMpAnioy, 

two Quarts of Rheniſb Wine, and the Juice of twelve 
Lemons: You mult let the Juice of Lemons and 
Wine, and two Pounds of double-refin'd Sugar 
ſtand cloſe cover d ten or twelve Hours before yoy 
ut it into the Veſſel to your Orange -Wine, and 
Kum off the Seeds before you put it in. The Le. 


” 
7 


—_—— be. put in with the Oranges, half the 
ten or twelve Days before it is fit to bottle. 


BY LL twenty- fix Quarts of Spring Water a 
| FAD Quarter of an Hour, and when it is Blood. 
warm, put twenty-five Pounds of Malaga Railing 
pick'd, rubb'd, and ſhred into it, with almoſt half 
a Bufhel of Red Sage ſhred, and a Porringer of 
Ale Yeaſt : Stir all well together, and let it ſtand 
in a Tub cover'd warm fix or. ſeven Days, ftirring 
it once a Day; then ſtrain it off, and put it in a 
Runlet. Let it work three or four Days, and then 
ſtop it up; when it has ſtood fix or feven Days, 
ut in a Quart or two of Malaga Sack, and when 
4 ie it. . 


*HE Seaſon for procurimg the Liquor from 


. the Birch- Trees, is in the Beginning of Mori, 
while the Sap is riſing, and before the Leaves ſhoot 
50 ; * when the Sap is 8 85 5 52 the 
aves begin to appear, the Juice by being lon 
digeſted n the Bork, 8 thick and * 
which was before thin and cler. 
The Method of procuring the Juice is by boring 
Holes in the Body of the Tree, and putting in Fau- 
cets, which are commonly made of the Branches of 
Elder, the Pith being taken out; you may without 
hurting, your Tree, if large, tap it in ſeveral Places, 
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four or fire at a Time, and by that Men 
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fave, from. à good Store of Trees, many Gallone 
every Day. 243 PEE } e In 33 1 2 | L 1210 5 121 J 
If you do not uſe it immediately, bich is the 
beſt Way, then in order to preſerve it in a good 
Condition for Brewing, and chat it way got turn 
our, *till you have got the Quantity you want, the 
Bottles in which it dropp'd fröm the Faucets, muſt 
be immediately well ſtoppꝰd, and the Corks- ward 
ol roſin d. 9 8 a We. 2411 10 ft ff 1.530 B 
One Method of making it is this; to every Gallon 
of Birch Liquor put a Quart of Honey, ſtir them 
well together 7 in a few. Cloves, and a little Le · 
mon-peel, and let it boil for near an Hour, and 
ſcum it well continually as it riſes, then ſet it by till 
| fuls of new Ale Yeaſt to ſet it a working, and 


let that will juſt hold it, and let it ſtand fix Weeks 
or longer, it you pleaſe, and-then bottle it, and'it 
will be fit to drink in a Month. It will keep good 
a Tear or two: If you have a Mind to uſe Sugar 
inſtead of Heney, put in two: Pounds to a Gallon'or 
more, if you would keep it long. This Wine is 
not only very wholeſome, but pleaſant: It is a moſt 
rich Cordial, good in curing Conſumptions, the 
Pthyſick, Spleen, and alſo ſuch inward Diſeaſes as 
accompany the Stone in the Bladder. And Pr. 
Needham ſays, he has often cured the Scurvy with 
the Juice of Birch boiled with Honey and Wine: 
lt is alſo good to abate Heat in a Fever 


Birch Wine, as made at Tunbridge-Wells in Kent. 


W E take the Sap of Birch freſh drawn, 'boil 
It as long as any Scum riſes ; to every Gal- 


the 


. 
red, 


| © little Lemon- peel; boil it afterwards half ain 
Hour, and ſcum it very clean; when it is almoſt 
cold, ſet ita working wich: Yeaſt ſpread on a Feaſt; 
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when the Yeaſt begins to- ſettle; put it into a Run- 


lon of Liquor put four Pounds of good Sugar, and 


let 
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let it ſtand five or fix Days in 8 Veſſel, ſtir. 
ring it often; then take ſuch a Cask as the Liquor 
will be ſure to fill, and fire a large Match dipp'd in 
Brimſtone, and pat-it into the Cask, and ſtop in the 
Smoak till the Match is extinguiſnde. 


"+  Frontiniac Wine imitared. © = 
BEV hon put your Raiſin Wine into the Veſſel 
add to it iome of the Syrup of the White Fronti- 
niac Grape, which we make in England, tho 
the Seaſon is not favourable enough to ripen that 
Sort of Grape; for in a bad Lear, when the 
White Frontiniac, or the Muſcadella Grapes are hard 
and unripe, and without Flavour, yet if you bake 
them, they will take the rich Flavours which a 
d Share of the Sun would have given them. 
Lou may either bake the Frontiniac Grapes with 
Sugar, or boil them, to make a Syrup of their 
Juice, about a Quart of which Syrup will be enough, 
to put to the Raiſin Wine. When theſe have work 
together, and ſtood a Time, you will have a Fron- 
tiniac Wine of as rich a Flavour as the French Sort, 
beſides the Pleaſure ' of knowing that all the In- 


a 


oredients are wholeſome. 
1 Cyprus Wine imitated. 

VO U muſt to nine Gallons of Water, put nine 
14 - Quarts of the Juice of White Elder Berries, 
which has been preſſed gently from the Berries, 
with the Hand, and paſſed. thro? a Sieve, without 
bruifing the Kernels of the Berries : Add to every 
Gallon of Liquor three Pounds of Lisbon Sugar, 
and to the Fa endky pat an Ounce and a half 
of Ginger ſliced, and three Quarters of an Ounce 
of Cloves; then boil this near an Hour, taking off 
the Scum as it riſes, and pour the whole to cool in 
an open Tub, and work it with Ale Yeaſt {pread 
upon a Toaſt of White Bread for three Days, = 


7's I #0 
Ft 2 
e 
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en tun it into a Veſſel e hold it, adding 
bout A pound and 4 half of Naiſins of the Sun. 
it to lie in Liquor till we draw it off, which 
(ould not be till the Wine 18 fine, which ou will 
end in Januarq. This Wine is ſo much like the- 
ce rich Wine brought from Cyprus, in its Colour 
i Flavour, :thkrit lias deceived the beſt Tudges.: 
neſe Berries are ripe in Auguſt, and may be had at 

the Tvy-Howſe at Hoxton. bg of 


4 
7 
. - * 


) UT to-every' Quart of Water a Pound and a: 
| tulf of Apricots, that are not over ripe ; let 
them be wip'd clean, and cut in Pieces; boil theſe: 
till the Liquor is ſtrong of the Apricot Flavour; 
hen ſtrain the Liquor thro* a Sieve, and put to: 
rery Quart four or five Ounces of White Sugar, 
boil it again, and ſcum it as it riſes, and when the 
Scum riſes no more, pour it into an earthen Pot: 


he Day N r bottle it, putting into every 
bottle a Lump of 


ay 
a+ 


tis a very pleaſant ' Liquor, but it will not keep 
ſong. 


To make Quince Wine. 


N 
r 
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Ather your Quinces when they are dry, a 
them very clean, with a coarſe Cloth, then grate 
dem with a coarſe. Grater or Raſp, as near the 
ore as you, can; but grate in none of the Core, 
or the hard Part of it; then ſtrain your grated 
Yunces into an earthen Pot, and to each Gallon of 
quor put two Pounds of fine Loaf Sugar, and 
r it till your Sugar is diſſolved; then cover it 
oe, and fer it ſtand twenty. four Hours, by which 
me it will be fit enough to bottle, taking Care in 
be Bottling of it that none of the Settlement go 
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neg. This will preſently be fit for drinking; 


£ 
4 4 0 


nd wipe 


ö 
| 
i 
q 
i 
0 


. 
n 1 
! I 
* 
2 
: I 
: 
9 
9 
1 
f 2 ˙¹ 
; 198 
* 
421 
54 
3 
15 
5 
DSS - - 
.=s 
wid 2 
| * 
AO 
= 
a 4 
'P 
=o 
1M 
12M 
9 
1 
F mn 
1 
9% 
4 NA 
1 
ES 
=, 
I 
__ 
BE 
4 q 
wa 
+ 
$1 þ 
125 * 
4 Tas — 
2 
By. 
= 4 
„ 
= "44 1 
: ** 
E 
6 
N 
. 

4 * 
| by 
Ba 

. © l 
'Y 4 
$ \ 
4 * 
Fa 
TYNE 
9. 
2951 
N 1 
* 
* 
388 
1 
+33 2 
"I 
"_ 
1 > 
" 16 
OY a8 
* # 
1 
2 
2 
0 J * 
4 
F * 
A 
þ uy 
7 oi 
F * 4 
if * 5 
"4 } 
N 
1 
* 
24 
4 
MY 1 
1 
155 1 
Nl 2 
1 
* * 
= * 
Ne 
442 a 
on 
: 8 “ 
Tini 
1 Y 
4 q 3 
. 8 
1 i 1 
. o 
A bo 
F bi 
3 
= 
i =: 
"I 
7 g 
z on 
I _ 
es 
1 
1 A 
: 1 
31. 
H ». 
4 3 
k 3 
. . 4* b 
9. 
* 
ht 
ol 
et 
ml 
= 
8. 
« | 
: * 
4 
* 
+ 
* 
v 
= 
3 9 
1 
© it 
3, 
. . 
: «+ 
1 
ö 5 
4 TY 
Tas 
ann 
ww 
4 
t 
** 
o 
be] 
phi. 
Li 
0 
* 
y 
) 


q 
i 


N 2 — 
—. A ˙ . MR — —— —_— 
—— — — Þ7 p _ 

- 


a = * 
— — — — 

1 = — 

— — — = - 


— » 
_- 


314 Tie LADY'S Comran ion. 


into che Bottles. This will keep good a Year: 1, 
ſerve that your Quinces muſt be very ripe when you 
gather them for this U fſfe. 


Iv make Cowſlip Wine. 


J E take fix Gallons of Water, twelve pounds 
of Sugar, four Whites of Eggs; beat the 
Eggs very well, and put dem in dhe Hare a. 
Sugar, then put it on the Fire, in a Kettle, and 
let it boil three Quarters of an Hour, {cum it aj 
the Time it boils,” and when it's cold take a Peck 
of pick'd Cowllips, bruiſe them a little and put them 
in, then make a good brown Toaſt and ſpread it on 
both Sides with good Ale-Yeaſt, and put it in with 
the Cowflips; let it ſtand two or three Days to work 
The Night before you ſtrain it off, put in two Le 
mons, a Quart of Rheniſþ Wine, and fix Ounce 
of Syrup of Citrons, then cover it. cloſe ; the next 
Day ftrain it off thro' a Strainer, ſqueezing the 
Cowſlips as hard as poſſible, then. ſtrain it throug! 
a Flannel Bag, and put it in your Veſſel; when it 
has done working, ſtop it clote for a Fortnight, « 
three Weeks, then bottle it of 


Damſin Wine. 


Hane provided four Gallons of Water, put tc 
11 every Gallon, four Pounds of Malaga Raiſing 
and half a Peck of Damſins, in a Veſſel without : 
Head, which being cover'd, they are to ſteep fi 
Days; ſtir them twice every Day, and let the 
ſtand as long without ſtirring : Then draw off you 
Wine, colour it with the infus'd Juice of Damſin 


ſweeten'd with Sugar, and turn it into a Wine Ve 


ſel for a Fortnight, in order to be made fine, ane 
afterwards diſpos d of in Bottles. 


—— _—_ _ I NnKDS_H. 4 . e r n 1 


Rasberr 


7 


and ſet it By 


1 þ 5 but not very 4 1. 
Pg it off from the 


Rbeniſd, or White 
with Loaf Sugar, and bottle it 


ſe. | 
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O three Gallons of Water, put fix Pounds 
of the beſt Powder Sugar, boil the Sugar 
ind Water together for the Space of half an Hour, 
keep {cumming it as the Scum. riſes; let it ſtand to 
o Beat up three Ounces of 'S P of Betony, 
with a large Spoonful of Ale-Veaſt, put it into the 
Liquor, and brew it well together; then having a 
Peck of Gilliflowers, cut from the Stalks, put > 
into the Liquor, let them infuſe and work together 
three Days covered with a Cloth ; ſtrain ir, and put 
it into a Cask, and let it ſettle for three or four 
Weeks, then bottle it. A 


Black- Cherry Wine. 


8⁰ IL ſix Gallons of Spring Water one Hour; 
then bruiſe twenty-four Pounds of Black Cher- 
nies, but don't break the Stones ; pour the Water 
boiling hot on the Cherries, ſtir the Cherries well in 
the Water, and let it ſtand twenty-four Hours; then 
rain it off, and to every Gallon put near two 
Pounds of good Sugar; mix it well with the Li- 
quer, and let it ſtand one Day longer; then pour it 
off clear into the Veſſel, and ſtop it cloſe; let it be 
lery fine, before you draw it off into Bottle. 
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To make Elder-Flower Wine, 


* 
. a 


FT? © twelve Gallons. of Water, put thirty Pounds 
4 of fingle Loat-Sugar, boil it till two Gallons 
be waſted, icumming it well; let ie ſtand till it bea 
cool as Wort, then put in two or three Spoonful of 
Yeaſt; when it works, put in two Quarts of Blol. 
ſoms, ick'd from the Stalks, | ſtirring It every Day 
*till it has done WR which will not be under 
five or fix Days; then ſtrain it, and put it into the 
Veſſel: After it is ſtopp'd down, let it ſtand two 
Months, and then, if ne, bottle it. 5 


An excellent Receipt to make Neat Port, as is pradis'd 
with great Succeſs by ſeveral Brewers in the Cities 


f London and Weſtminſter. ;. 

| ak | 6 1 * K nw} | | a a 4 . d, 

12 Gallons of Alicant Wine 52 0 9 

6 Gallons of Engliſp Spirits 1 
3 Gallons of French Brand 17 © 

42 Gallons of Southam Cyder. 2 2 0 

63 Gallons 10 5 


CORDIAL S forthe Chiu. 


Roſa Solis. 1 


TAKE Roſa Solis, clean pick'd, four Hand. 


| fuls, - Nutmegs, Carraway and Coriander 
Seeds, Mace, Cloves, Cinnamon, each half an 


Ounce ; Ginger, Cardamums, Zedoary, Calamus 


Aromaticus, each a Dram and a half; Cubebs, ye 
low Saunders, each half a Dram; red Saunders an 
Ounce, Liquorice two Ounces, red Roſe-Leaves 


dry d a Handful, beſt Brandy a Gallon: Infuſe ce 


ſome 
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ſome * and ſtrain off the clear Liquor, in Which 
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O U muſt take of Roſa Solis, cleanſed, four 
Handfuls; of Cinnamon,:Nutmegs, Carraway 
and Coriander Seeds, each one Ounce ; Cloyes, 
Mace, Ginger, each three Drams; Cardamungs, 
ea eee 
r Dram; red Roſes dry'd an Ounce, Liquorice two 
e Ounces, Raifins ſtoned half a Pound, Cochineal, 


„C 6:ffton, each one Dram; beſt Brandy one Gallon : 
uſe for right; Day; and Real "Ir,"t6"which"ad® 
Loaf Sugar twelve unces. nn 1 | ? 


| To nike Spirit of Carraways, | 


Pounds of: good ſmooth-fugar'd Carraways, 


Grain of the beſt Ambergreaſe; we the Spirit on 
them, and ſeal the Cork very cloſe; ſet it in the 
Sun for a Month ; ſtrain it off, and keep it always 
oe ſtopt for Uſe. One Spoonful does often give 
o ade in the Cholick. PR 


- * *% 


A cordial Black-Cherry-Wa 444 

AK E two Quarts of. ſtrong Claret, and 
1 four Pounds of Black Cherries full ripe; ſtamp 
them, and put them to the Wine, with one Handful 
of Balm, and” as much Carduus, half as much 
Mint, and as many Roſemary- Flowers as you can 
hold in both your Hee three Handfuls of Clove« 
Juy-Flowers, two Ounces of Cinnamon cut mall, 


Me Ounce of N utmegs ; put all theſe into a dee 
ot, let them be well ſtirr'd together, then cover it 


4% and a Night; then pur it into your Still, which 


O a Quart of true Spirit of Sack, put two 


bruiſe them, and put them into a Bottle, with 4 
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o cloſe that no Air can get in; let it ſtand one 
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Taſte. Tis good in any Melancholy, or ſor the 


* When you have thus fill'd your Pot, ſtop it with a 


rer; let them inſuſe ſor 24 Hours, and then 


a * 
vis] Mane 
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you muſt alſo paſte cloſe; and draw as much 2 


runs good; ſweeten it with Sugar-candy to you 


* 


Vapours. 
10e 


5 A K E a Orot Pot that has a broad Bottom 
and a narrow Top, and lay a Layer of Black 
xcrries, and A Layer of very fine powder'd Sugat; 
do this till your Pot is full: Meaſure pour Pot, and 
to every Gallon it holds, put a Quarter of a Pint 
pf true Spirit of Wine. Lou are to pick your Cher. 
ries clean from Soil and Stalks, but not waſh them 


* 


* 


Cork and tie firſt a Bladder, then a Leather over it; 
4d if you fear it is not cloſe enough, pinch. it 

own cloſe, | and bury it deep in the Earth fix 
Months, or longer z then ſtrain it out, and keep it 
cloſe: ſtopp'd for your Uſe. Twill revive, when all 


” 


* 4 44 5 2 2 
other Cordials fail. 
8 £ + 8 F- £5 0 — , 


« 
' 44 


4 


r 12 8. dd 


V O U muſt take wild Cammomile, Lavender 
wild Marjoram, Mint, Pellitory of the Wall 
Thyme, Red Rofes, Roſemary, and Sage, each 
two Handſuls; Anniſeeds, Fennel Seeds, Cinnamon 
Galangal, Ginger, Grains of Paradice and Nut 
meg, of each fix Drams ; bruiſe all theſe Ingredients 
and put them into two Gallons of Canary or = 
them off gently, the firſt and ſecond Running 
each by itfelf. Broken Leaf Gold is common! 


4 1 
41 
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Aqua Mirabilis. 
| x SET & Nu 


T Cardamum, Cubebs, aq and Melliot 
flowers, of each two Ounces; Cowllip Flowers; 
Roſemary Flowers, and Spear Mint, of each four 
Handfuls ; a Gallon of the Juice of. Calendine, A 
Gallon of Brandy, a Gallon of Canary, and a 
Gallon of White-Wine; infuſe them for 12 Hours 


TR. ae 38.8. 
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Aving a Quart of Borrage Water, put it in an 

wes [fr Jug, and fill with _ or three 

* of Clary Flowers freſh gather'd ; let it in- 

fue an Hour over the Fire in a Kettle of Water, 

then take out the Flowers, and put in'as many freſh 

Flowers, and ſo do for fix or ſeven Times together; 

then add to that Water two Quarts of the beſt Sack, 

and a Gallon of freſh Flowers, and two Pounds of 
White Sugar Candy, beaten ſmall, and diftil all off 
na cold Still; mix all the Water together when tis 
filled, and ſweeten it to your Taſte with the fineſt 
dugar : Cork the Bottles well, and keep it cool. 
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E take freſh Lemon- peels, number thirty, 
'Y Figs fourteen Pounds, Proof Spirits three 
Gallons, Water as much as is neceffary : Infuſe and 
ill, make it up high Proof, and dulcify with 


Uk, 


Auutber 
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Another Way. . 


E T beſt Lemon-peel bruiſed, eighteen Ounces 
&F: Orange-peel. nine Ounces, Nutmegs bruiſed. 
one Quarter of a Pound, ſtrong Proof Spirits three 
Gallons, Water two Gallons 3. | macerate, difti] 
and dulcify with double- refin'd Loaf Sugar, two 


| two 
/ hay TO” Ys g 
Pounds for Uſe. a 


E T chree Gallons of Moloſſus Brandy, Nut 


two Ounces and an half, bitter Almonds one 
Pound and a half; bruiſe them, and infuſe them 
in the Brandy, adding Ambergreaſe three Grains, 
mixed with fine Lisbon Sugar Free Poſpde : infule 
all for ſeven or eight Days Space, and then ſtrain off 
VVV 


Orange Flower Brandy. 
range r Brandy. 


T AK E a Gallon, of French Brandy, and put 
1 it in a Bottle that will hold it, then. boil a 


* 


nh {1 


43 : 


Pound of Orange-Flowers, a little while, and pull 
them to the Brandy, ſave the Water, and with that 
make a Syrup to ſweeten it. 


The true Way of making Barbados Water. 


| O U muſt pare your Citrons extremely thin 
Y and dry theſe yellow Peels in the Sun, if poſſi 
ble 3 then grate the white Part of the Citron til 
zou come to the Pulp or Juice; take this that 1s 
is grated, and put it into a cold Still, and diſtill as 
much of that ſimple Water as you can draw off good 
with a pretty quick Fire; in the mean Time, youare 
to put one Pound of thoſe dry'd Peels into one QuarY 
of Brandy, letit be the very beſt you can I ; whe 
theie Pecls are ſoak'd enough, put to each Quart © 
that Liquor, one Quart of Madeira Wine; then 
diſtill that Brandy, and Wine, and Peels, in : = 
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Still ; and put one Pint of the ſimple Water to a 
nart of the other ſtrong Water, make a Sytup of 
duble-refin'd!. Sugar, put to each Pound of, Su- 
car, almoſt three Pints of Water, and the Whites 
of three Eggs; let it boil, and then paſs it thro? 
your Jelly-Bag, till tis extremely fine ; put half a 
Pint of this Syrup to each Quart of the mix'd Wa- 
ter, more Or leſs, as you love 1t for Sweetneſs; and 
to each Quart, put a Bit of Allum as big as a Pea; 
when you fee it perfect! clear and fine, rack it off 
into other Bottles; and put into each Bottle ſome. 
of the Citron. Mowers. r RR 
did with great Difficulty procure this Receipt 
ſo exact, becauſe either Lemons or Oranges do. ag. 
well, and are very often what we want to diſpoſe of | 
when we have had Occaſion to uſe large Quantities; 
of the Juice; and having try di, you may be con- 
rinc'd, that of freſh thick- rind Lemons, you may 
at any Time make a Liquor as good as they do in 
Barbados; eſpecially where the a affords 
jou Orange or Lemon- Flowers. „ 


3 


| ©1764 © . Wan 


AK E Rue, Roſemary, Balm, Carduus, Scor- 
dium, Marigold Flowers, Dragons, Goats. 
Rue, Mint, each three Handfuls; Roots of Maſter- 


hin, Wort, Angelica, Butter-Bur, Piony, each fix. 
oft Onces; Scorzonera, three Ounces ; Proof Spirits, 
tile Gallons : Macerate, diſtil, and make it up 
t ih Proof. „ | | n 


Another Way: 267% 
ET Roots of Maſter-Wort, Gentian, Snake 
VI Root, each two Ounces ; green Walnuts 
ruled, twenty-four ; Venice Treacle and Mithri- 
ate, each one Ounce ; Camphire, two Drachms; 
ue, Elecampane Root, each” ode Ounce; Hore- 
ound, two Ounces; Saffron, a Drhm; Proof 
Pits, three Gallons ; Water ſufficient z Diſtil, 
or, I, 1 and 


* 


322 The Lens Cour ANTON. 
and ſweeten with : White-Sugar one Pound and a 
bre, That the'Saffton is beſt added after Diſtil. 
e 7 win ing 

\  _ . Epidemic, or Plague Water. 


AK E Dragons, Roſemary, ' 'Wormyood, 
nn Mupwort, den kin, Balm, 
Carduus, Tormentil with Roots, Angelica with 
Roots, Marigold Flowers, Century, Betony, Pim- 
pinel, Celadine, Rue, Agrimony, each half a Pound; 
Gentian, Zedoary, Liquorice, Elecampane, each 
four Ounces: Slice the Ingredients and infule them 
in three Gallons of Moloflus Spirits; then add 
Spring Water two Gallons: Diſtil, and dulcify with 
e Dill, an ly wi 
Here are three | Preſcriptions for compounding 
Plague Water, of which you may take your Choice. 
They ate compounded of noble and generous Alexi- 
artnicks, and are each profitable to be taken as a 
reſervative againſt all peſtilential, malign, or other 
contagious Diſtempers: And alſo an Antidote to ex- 
pel the Malignity from the Heart, and force it to- 
wards the Circumference, there to be diſcharged by 
as: 4550 Diaphoreſis: And this they effect by the 
Subtility and Tenuity of their Subſt 


ance; whereby 
they divide and attenuate their Humours, ſo as to 
render them fine enough to paſs thro? the cutaneous 
Glands, by a fenfible Perſpiration, which appears 
upon the Cuticle in Form of Dew, or gentle 
Sweat. And to this neceſſary Work we may well 
ſuppoſe the Nerves lend their helping Hand 0 ſor 
they being now invigorated by a freſh Influx of ant- 
mal Spirits, communicated to them by theſe generous 
Cordials or Alexipharmicks, and their Waſte repair. 
ed by this timely Auxiliary, are enabled more for- 
cibly to contract their Fibres, and ſo to ſqueeze out 
of the. Capillaries, thoſe Humours which obſirubte 
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the Perſpiration; or ſo to divide them by fuch 
chocks and Impulſes of the contracting Fibres, that 


ais out that Way, which Nature endeavours for 
Deir Excretion ;- which commonly terminates the 
Diſtemper by this critical Evacuation, | | 
SGBriurfeit Water. , 

NET a Peck of red Corn Poppies, put them in 

a large Diſh, cover them with another, and 
{+ it in an Oven ſeveral Times after Houſhold Bread 
is drawn; put them into a Quart of Aqua Vite, 
with a large Nutmeg, and a Race of Ginger ſliced, 
a {mall Stick of Cinnamon, a Blade of Mace, three 
or four Figs, four Ounces of Raiſins of the Sun 
ſton'd, Anniſeeds, Cardamum, and Fennel Seeds of 
each half a Dram beaten; of Liquorice ſliced 
half an Ounce; lay ſome Poppies in the Bottom 
of a broad Glaſs Body, then lay a Layer of the 
ther Ingredients, and then another Layer of Pop- 
pies, and ſo continue *till the Glaſs is full; then 
pour in the Agua Vite, and cover it cloſe, and let 
it infuſe till the Liquor is very red with the Pop- 
pies, and ſtrong of the Spice: Of this you may take 


grows low you may pour another Quart of Aqua 
ite to the Ingredients. You may make double the 
Quantity, by doubling the Ingredients, and ſo any 
Quantity in Proportion.” 7 5 
Cinnamon Water. f 5 
6 * T choice Cinnamon bruiſed twelve Ounces 3 
Proof Moloſſus Spirts rectify'd, three Gallons 3 
ater one Gallon and a half; macerate them twen- 
y-four Hours, and then diſtil and draw off your 
Pirits, and dulcify with Loaf Sugar two Pounds 
ad a half, and make it up full Proof. OTTER 


+4 


becoming thereby more fluxile they may readily 


wo or three Spoonfuls at a Time, and when it 
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There is another Receipt for making beſt Cinna. 
mon Water, which is by an Addition of Nutmegs 
to the Compoſition, and with a much larger Quan. 
tity of Cinnamon, which we ſhall here give you. 
Take beſt Cinnamon bruiſed a Pound, Nutmeg 
bruiſed an Ounce, Bay Salt four Ounces, ſtrong rec. 
tify'd Proof Spirits three Gallons, River Water 2 
Gallon and a half; macerate and draw off as abore 
directed, and dulcify the ſame with the beſt Loaf 
Sugar two Pounds twelve Ounces, and make then 
up high Proof for Uſe. 


Royal Uſquebaugh by Infufion. 
$ K E Raifins ſtoned two Pounds, Figs {liced 


half a Pound, Cinnamon two Ounces and a 
half, Nutmegs one Ounce, Cloves half an Ounce, 
Mace half an Ounce, Liquorice three Qunces, Saf- 
fron half an Ounce; bruiſe the Spices, {lice the 
Liquorice, gc. and pull the Saffron in Pieces, and 
infuſe them all in a Gallon of the beſt Brandy for 
ſeven or eight Days, *till the whole Vertue be ex- 
tracted from them; then filter them, _ 
a Quart of Canary Wine, and half a Dram of 
Eſſence of Ambergreaſe, and twelve Leaves ot 
Gold broken in Pieces, which reſerve for Uſe. 


1 make Iriſh Uſquebaugh. 


E take to every Gallon of French Brandy 
one Ounce of Liquorice ſliced, one Ounce 

of ſweet Fennel Seeds, one Ounce of Anniſeeds 
one Pound of Raiſins of the Sun ſplit and ſtoned, 
a Quarter of a Pound of Figs ſplit, two Drams 
of Coriander Seeds; let theſe infuſe about eight or 
nine Days, and pour the Liquor clear off, then 4 
half an Ounce of Saffron in a Bag for a Day ® 
two, and when that is out, put in a Dram © 
Musk. If, when this Compoſition is made, it ſeems to 
be too high a Cordial for — put to "a 2 
K ) 
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Brandy, till you reduce it to the-Temper you like. 
This is the ſame Receipt King WILLIAM had 
when he was in Ireland. | 


Green Uſquebaugh. 


E T to every Gallon of French Brandy one 
2 Ounce of Anniſeeds, and another of Sweet 
Fennel Seeds, two Drams of Coriander Seeds. 
Let theſe infuſe nine Days, then take of the Spirit 
of Saffron one Dram diſtill'd from Spirits of 
Wine; mix with the reſt : Infuſe, during this Time, 
ſome Liquorice ſliced in Spirits, one Pound of Rat- 
fins of the Sun, and filter it; put then a Quart of 
pure White-Wine to a Gallon of the Liquor, when 
all is mix'd together, take the Juice of Spinach 
boil'd, enough to colour it, but do not put the Spi- 
nach Juice into the Liquor 'till it is cold. To this 
put one Pound of White Sugar Candy, finely pow- 
der'd, to a Gallon of Liquor. e 


The Golden Cordial. 


Ap T two Gallons of Brandy, two Drams and 
a half of double-perfum'd Alkermes, a Quar- 
ter of a- Dram of ON of Cloves, one Ounce. of 
Spirit of Saffron, three Pounds of double-refin'd 
dugar powder'd, a Book of Leaf-Gold. Firſt put 
your Brandy into a large new Bottle ; then put three 
or four Spoonfuls of Brandy in a China Cup, mix 
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your Alkermes in it ; then put in your Oil of Cloves, 
eds, i and mix that, and do the like to the Spirit of Saf- 
nech BW fron; then pour all into your Bottle of Brandy; 
ame i then put in your Sugar, and cork your Bottle, and 


tie it down cloſe ; ſhake it well together, and ſo do 


+ 
add WY erery Day for three Days, and let it ſtand about a 1 
„ fortnight ; you may fer the Bottle fo, that when "| 
m q ts rack'd off into your Bottles, it maft be onl { 
ms if 


Fat tilted ; * into every Bottle two Leaves o 
old cut ſmall; you may put one or two Quarts 
1 tQ 
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0 me Dregs, and it will be good, tho? not ſo good 


To ls Viſney. oY 


"ISNEY is made of pure Brandy, and ;, 
. many Morello Cherries as will fill the Bottles or 
; Casks, with one Ounce of Loaf Sugar to each 
| full Quart; theſe Veſſels or Bottles muſt be gent 
ſtopp'd when the Cherries are put in, and ſtand in 
a cool Cellar, for two Months before the Liquor 
| Js poured from them, and then the Liquor may be 
ut in {mall Bottles for Uſe: It is not very ſtrong, 
bat very pleaſant. The Cherries, when they ate 
taken out, may be diſtill'd, and will yield a fine 
Spirit. | E 
| "bl ſome Places, where there are Laurels grow 
wild, without cutting or pruning, I mean the Law 
Ceraſus, as we find in many old Gardens, that 
Plant is apt to bear Berries, which in reality arc 
Cherries, from whence it has its Name: Theſe Ber. 
| ries, or Cherries are ripe about Fuly, and make a 
] Kne Cordial, if we infuſe them in Brandy, tor two 
or three Months with a little Sugar ; this will have a 
Flavour of Apricot Kernels, and be of a rich ed 
Colour, 1 © Je 


'A philoſophical Account of brewing from 
"OCTOBER BEER. 


ARE, in the firſt Place, muſt be taken that 
che Malt be very clean, and when it is ground 
ic Thoold ſtand four and tent; Hoyrs at lea int 


: 2 . 
hy 


Sacks. _ 


antity is Ge Quarters of Malt to three 


fs of Beer, and gighteen Pounds of He 


ork 
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unleſs the Malt be pale dry'd, then there muſt be 


added three or four Pounds more. 

The Choice of Liquor Ken de i. of confilice 
able Advantage, the lofreſt a ee en Foe 

2 beſt. E 476 ITED: 1 7. 

1 You ate to boil/ your firſt Thos addiogls Hey: 
fil or two of Hops to it, then before yoù ſtri ke it 
over to your Goods or Malt, cool it * as much 
Liquor as will bring it to a Tem er, not to ſca lil 
the Malt ; for it is a Fault not to tak the Liquor as 
high as poſſible, but not to ſcald. 008 MN gh Y 

The nent Liquor nee =1:5,) Hah ai 

And, indeed, all your Liquors ou ht to be taken 
as high as may be; t is, not to ſca d. 110 

When you let your W ort from e Malt into the 
Under-Back, put to it a. Handful or two of Hops, 
*twill preſerve, it from chat Accident which 1 5 772 
call, Blinking or Foxing. 

In boiling your Worts, the firſt Wort boil k 
or quick, for the quicker the Wort is boiled 
better it is. 

The Second boil more *thas the Firſt and. the 
Third or laſt more than the Second. 

In cooling „lay your Worts thin, and lets wk 
be well coo ed, and Care muſt be taken in letting 
them down into the Tun, that you do it leiſurely, 
to the End, that as little of the Faces, or Se- 
diment, as poſſible, may paſs with it, which cauſes 
the Fermentation to be fierce or mild, for, 3008 4, 

Note, There is in all. fermented Liquors Salt 
and Sulphur, and to keep theſe two Bodies in a dye 
Proportion,” that the Salt does not exalt itſelf above 
the Sulphur, confifts a Sar Part of che ward in 
rewing. 1 


When your Wort | is firſt let into your Tan; pitt 


but a little Yeaſt to it, and let it work by Degrees 


quietly, and if. you find it works but — 
hip in the Leaſt two or three Times or more, 


14 1 till 
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till you find your Drink well fermented, for with. 
out a full Opening of the Body by Fermentation, it 
2 not be 5 folly fine, nor will it drink clean or 

"When you cleanſe, do it by a Cock from your 
Tun, placed ſix Inches from the Bottom, to the 
End that moſt of the Sediment may be leſt behind 
which may be thrown on your Malt to mend your 
Small-Beer. )) 5: huge. Hig at ao. 
When your Drink is tunn'd, fill your Veſſel fall, 
let it work at the Bung-Hole, and have a Reſerye 
in a {mall Cask ta fill it up, and don't put any of 
the Drink, which will be under the Yeaſt after it 
is worked over, into your Veſſels, but put it by it. 
{ſelf into another Cask, "a it will not be ſo good 
as peut other in the Cask 
17. This done, you muſt wait for the finiſhing the 
Fermentation; then ſtop it cloſe, and let it ſtand 
Still the Spring, for Brewing ought to be done in the 
Month of Ocfober, that it may have Time to ſetile 
and digeſt all the Winter Seaſon. nt 
In the Spring, you mult unſtop your Vent-hole, 
and thereby ſee whether your Drink; doth- ferment 
or not; for as ſoon as the warm Weather comes, 
your Drink will have another Fermentation, which 
When it is over, let it be again well ſtopp'd, and 
ſtand *till September, or longer, and then F'S it if 
vou find it pretty fine, the Hop well rotted, and ef 
2 pope Taſte for drinking. Wh 


hen, and not before, draw out a Gallon of it, 

i 208 to it two Ounces of Iſinglaſs, cut imall and 
beaten, to melt, ſtirring it often, and, whip it with 
a Whisk ?till the Ifinglats he melted, then ſtrain it, 
and put it into your Veſt, ſtirring it well together; 
ſtop the Bung ſlightly, for this will cauſe a nv 
and -{mall'/Fermentation ; when that is over, ſtop it 
cloſe, deaving only a Vent-hole a little ſtopped, let 
it ſtand, gnd in ten Days or a little more, it of 
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tranſparently fine, and you may drink it out of 
2 V nA till two Parts in three be drawn; then 
bottle the reſt, which will, in a little Time, come 
to drink very W ell. | 


I Drink, in September, be well condition'd 
aſte, 


but not "me and you defire to drink it 
"-ofontly, rack it before you put your Ifinolaſs 
7 z IJ then it will fine the better, and drink 
the cleaner . % % „ 
To make Drink fine quickly, there is a Way, by 
ſeparating the Liquor from the Fœces, when the 
Wort is let out of the 'Tun into - the Under-Back, 
which may be done in this Manner : When you let 
your Wort into your Under-Back out of your Tun, 
catch the Wort in ſome Tub ſo long, and ſo often 


— 
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nt Note, That the finer you make your Wort, the 
„ boner your Drink will be fine. Some Perſons, cu- 
ch dos in Brewing, have cauſed Flannels to be placed 
a that all the Wort may run thro' one or more of 
if them into the Tun before working, by which Means 
of WW tie Drink has been made very fine and well taſted. 

, Another Way to brew Ale and Beer. 

nd Pur half a Hogſhead of Water into your Cop- 
ith 1 per, and cover it with Bran; when it is ſcald- 
it, ng hot, put a third Part of it into the Maſh-Tub, 
er; nnd let it Rand 'till the Steam is ſo far ſpent, that 
ew bu can ſee your Face in the Liquor; then put in 
) it wo Buſhels of Malt ; ſtir the Malt and Liquor 
let I vell together: In the mean Time, let the reſt of 
vill de Water boil ip the Copper; then put ont the 


25 you find it run foul, put that ſo catched on the 
Malt again, and do 1o till the Wort run clear into 
the Underback. This ſeems a good Method where 
it can be uſed, for it is the Fœces which cauſe the 
ferce and violent Fermentation; to binder which, 
i in ſome Meaſure, the Way to have fine Drink. 
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330 The LADr's CoMPANIOx. 
Fire, that the Heat of the Liquor may be allava. 
then put the other Part of it into | the Mal ub 
and {tir it well again ; put in alſo a Shovel or ty 
of hot Coals to take off any ill Faint of the Male 
and ſo let it ftand for two Hours. In the mean 
Time, heat half a Hog ſhead more of Liquor, an 
whien you have" drawn off your Reſt Worr pu fn 
of it upon the Grains, and ſtir in a Buſhel and half 

more of freſh Malt; then put your firſt Wort in 
the Copper again, making it ſcalding hot; an 
put Part of it into a'fecond Maſhing-Tub, and whet 
che Steam is gone, ſtir in it a Buſhel and half mor 
of freſh Malt; then put in the reſt” of the Wort 
and. ſtir it well, and let it ſtand two Hours; then 
heat another half Hogſhead of Water, and when 
what was put into the firſt Maſhing-Tub has flood 
two Hours, draw it off, and allo cat Wort in the 
ſecond Maſhing-Tub, and take the Grains out 0 
the ſecond Maſhing-Tub, and put them into the 
firſt; then put the Liquor in che Copper into it 
and let it ſtand an Hour and a half; in the mean 
Time, heat another half Hogſhead of Water, and 
put upon the Grains, and let it ftand as before, 
Boil the firſt Wort with a Pound of Hops for two 
Hours, or *till it looks curdly for Beer ; boil the 
ſecond Wort with fix Ounces of Hops for Ale, an 
Hour and a half, and boil the Hops of both Worts 
in Be other Liquor, ſor Table Beer, an Hour, and 
A alt. „ b = | : 


„  Anather Way to brew Ale. 


- A EL OW: five Buſhels and a half of Malt, to 
A half a Hogthead of Ale; put into your Maſh: 
ins: Tub forty-five Gallons of Liquor; becauſe, One 
third Part of the Liquor will be ſoaked up by the 
Malt, and a ſixth Part will waſte in boiling. Fot 
the ſecond Wort, put but a little more Liquor tha 
you intend to make Drink; and becauſe you — 
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lunge Quantity of Malt, you may make a third 
ort, putting in Liquor, according to the Quanti- 

I 6s ö 4 r 
you would have. i 7 


tuther Way of Brewing Strong and Small Beer. 


ET the Water boil before you put it into the 
| Maſhing-Vat, and let it ſtand till the Steam 
; off about one Hog head of Water; then take 
your Malt, and ſtrew it in with a Hand- Bowl, an- 
ther keeping it ſtirring till it grows thick; then 
put in more Water and Malt as before, till you have 
got your Quantity; reſerve ſome Malt to cover the 
op about one Inch thick; let it ſtand three Hours 
then draw it off at the Bottem, and: pour it in at 
the Top 'till it runs fine; put your Hops to the 
fine Liquor, and keep them ſtirring till your Li- 
quor is ready to boil, then put them into the 
Copper. nn 
Netty Buſhels of Malt will make two Hogſheads 
of Strong, and four of ſmall Beer: Ten Pounds of 
ops are ſufficient. Or twenty Buſhels of Malt will 
make four Hogſheads of good Ale, and two of 
ſmall Beer; but then you muſt put but eight Pounds 
of Hops to it, and let it not boil above an Hour and 
To make Dy. Butler's Purging Ale. 75 
AK E Polypody of the Oak, and Sena, of 
each two les of Sarſaparilla, an Ounce; 
Anniſeeds, and Carraway-Seeds, of each half an 


Vance ; of Scurvy-Graſs, a Peck; Agrimony, and 
Maiden Hair, of each half a Handful : Beat all 


Bag, and hang them in a Gallon and a half of Ale, 
and in three Days Time you may drink it, 
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| Another —_—_ 
s i AKE Garden Scurvy-Graſs, Burdock. Root 


| bruiſed, and blue Currants, of each half 
Pound ; Rhubarb ſlic'd, and Horſe-Radiſh Rook 
ſcraped, of each an Ounce and a half, the Roa 
of Monks-Rhubarb, ſharp pointed Dock, of each 
three Ounces and a half; of Mechoacan, and Sen; 
three Ounces and. a half ; Coriander-Seeds, Car, 
way Seeds, Anniſeeds, and Daucus-Seeds, bruiſed 
af each an Ounce and a half; and three Oranges 
fliced. Put all theſe Ingredients into a Canvas B 
with a Stone in it, ba, —— it in three Gallons 0 
new Ale, and let them work together ; in three 
Days Time it will be drinkable ; take a Pint for à 


Morning's Draught. 
Ale of Health and Strength, 


EEE! of Sarſaparilla an Ounce and half; Saflz 
fras-Wood, and China-Root, of each a Qua- 
ter of an Ounce ; white Saunders, and Chamapity 
tyon, of each half an Ounce ; of Mace, half; 
Quarter of an Ounce : Cut the Wood in as thin 
Pieces as you can, and bruiſe them all together in a 
Mortar. Then add Cowſlip-Flowers, Hops, and 
Roman Wormwood, of each half a Handful; of 
Sage, ſweet 1e W Balm, Betony, Roſemary, 
and Mugwort, all together, two Handfuls. Bol 
theſe in three Gallons of Ale, till it is reduced to 
two; then put your Wood. and Herbs into thre 
Gallons of Ale of the ſecond Wort, and boil it to 
two Gallons. * Then make all your Ale to run from 
the Dregs, mix it together, and put it in a Vell 
for Uſe. : . 


} 


» =" Sew a4 a _ 


Scurty- 


Scurvy-Graſs Ale. | 


ET four Ounces of Alexaudrian Sena, freed 
from the Stalks ; Rhubarb ſliced, one Ounce z 
Winter's Cinnamon, three Ounces ; Polipody of the 
Oak, one Ounce and a half; Bay and Juniper 
Berries, Aniſe and Fennel Seeds bruiſed, of each 
one Ounce; Liquorice and Horſe Radiſh fliced, 
of cach an Ounce and a half; and half a Dozen 
Kvile Oranges. Cut the Oranges in Pieces, and 
put all the Ingredients in a Bag, with a Stone in it 
to make it fink, into three Gallons of Ale; then 
take a Pint and a half of the Juice of Garden Scur- 
v-Graſs, ſet it over the Fire, and clarify it; let it 
ſtand *till cold, and then put it into the Ale: After 
it has worked all together for a Day and a Night, 
ſtop up the Veſſel cloſe, and when it has ſtood fix 
Days, drink a Pint warm faſting: When the Veſſel 
ais out, if you put in more Juice of Scurvy-Graſs 
dat. and more Oranges, you may fill it up with Ale a 
pit cond Time. i 5 55 | 1 


thin Of cleaning and ſweetning Casks. 


and I. your Cask is a But, then, with cold Water 
firſt rinſe out the Lees clean, and have ready, 

nary, boiling or very hot Water, which put in, and with 
Belong ſtale, and a little Birch faſtened to its End, 
d o cub the Bottom as well as you can: At the fame 
three lime let there be provided another ſhorter Broom 
it toi! about a Foot and a half long, that with one 
from land may be ſo employed in the upper and other 
Fe ers as to clean the Cask well: So in a Hogſhead 
Ir other imaller Veſſel, the one handed ſhort Broom 
may be uſed with Water, or with Water and Sand, 
Ir Aſhes, and be effeQually cleans'd ; the Outfide 
It the Cask about the Bung-hole ſhould be ww 
| walih'd, 


curvy: 
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waſh'd, Teſt the Yeaſt, as it works oye 
ſome of its Filth with it. 
But to ſweeten a Barrel, Kilderkin, Pirkin, , 
Pin, in the great Brewhouſes, they put them on 
the Copper-Hole for a Night together, that the 
Steam of the Boiling Water or Wort may penetrate 
into the Wood; this Way is ſuch a furious Searche; 
that unleſs the Cask is new hooped juſt before, i 
will be apt to fall in Pieces. i 
| Another Way. 
E take a Pottle, or more, of Stone Lime, 
and put it into the Cask; on this pour ſome 
Your, and ftop it up directly, ſhaking it wel 
about. 1 


r, carriez 


* 


Another. 


Aving got a 1 Linnen Rag, dip it in melt. 
ed Brimſtone, light it at the End, and let it 
hang pendant with the upper Part of the Rag faſt: 
| _ to the Wooden Bung ; this is a moſt quick 
ſure Way, and will not only ſweeten, but help to 
fine the Drink. | 


Another. 


O R, to make your Cask more pleaſant, you may 
uſe the Vintner's Way thus: Take four Ounce 
of Stone Brimſtone, one Ounce of burnt Allum, 
and two Ounces of Brandy; melt all theſe in at 
earthen Pan over hot Coals, and dip therein a Piece 
of new Canvaſs, and inſtantly ſprinkle thereon the 
Powders of Nutmegs, Cloves, Coriander, and An 
niſeeds: This Canvaſs ſet on Fire, and let it burt 
hanging in the Cask faſten'd at the End with the 
Wooden Bung ſo that no Smoak come out: 


For 
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O1L ſome Pepper in Water, and fill the Cask 
with it ſcalding bot. . oo: 9 Bas 
For a very ſtinking Fall... 
HE laſt Remedy is the Cooper's taking: our 
one of the Heads of the Cask to ſcrape the 
Inide, or new ſhave the Staves, and is the ſureſt 
Way of all others, if it is fired afterwards within - 
ide a ſmall Matter, as the Cooper knows how. 
Theſe ſeveral Methods may be made Ule of at: 
Diſcretion, and will be of great Service where they 
ate wanted, The ſooner alſo a Remedy is applied 
the better, elſe the Taint commonly increaſes, as 
many have, to their Prejudice, proved, who have 
made Uſe of ſuch Casks, in Hopes the next Beer 
et ill overcome it; but when once a Cask is infected 
ct vill be a long while, if ever, before it comes 
20 W'vcct. if no Art is uſed. Many therefore of the 
nick rrfal Sort, in caſe they han't a Convenience to 
heir Veſſel as ſoon as it is empty, will ſtop it 
loſe, to prevent the Air, and preſerve the Lees 
ound, which will greatly tend to the keeping of 
be Cask pure and jweet againſt the next Occaſion. 
[o prepare a new V, efſel to keep Malt Liquors in. 4 
SOME ignorant People moſt improperly uſe a 
new Veſſel for ftronz Drink, after only once or 
tic tealding with Water, which is {o very. wrong, 
bat ſuch Beer or Ale will not fail of taſting: there- 
| for half, if not a whole Year awd ; ſuck\ 
2 Tang of the Oak and its Bark as may be 
leryed from the ſtrong Scents of Tan Yards, which 
1 is one Cauſe of. To prevent then this In- 
3 when your Brewing is over put up 
a ater ſcalding-hot, and let it run thro' the 
las; then boil it, and fill up the Cask, ſtop it 
c well, 
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well, and let it ſtand *till it is cold, do this twice, 
then take the Grounds of ſtrong Drink and boil in i 
green Walnut Leaves and new Hay or Wheat Stray 
and put all into the Cask, let it be full and ſtop 1 
cloſe: After this, uſe it for Small Beer half a Year 
together, and then it will be thoroughly ſweet and 
fit for Strong Drinks: Or, 


Shed Another Way. 
| rig a new Cask, dig a Hole in the Ground, 
in which it may lie half Depth with the 
Bung downwards ; let it remain a Week, and it 
=) help this or any other ſtinking musſty 
_ ED 


Wine Casks. 
T H ES E, in my Opinion, are cheapeſt of al 


others to furniſh a Perſon readily with, as 
being many of them good Casks for Malt Liquors, 
becauſe the Sack and White-Wine Sorts are always 
ſeaſon'd to Hand, and will greatly improve Beer 
and Ales that are put in them: But beware of the 
Rheniſp Wine Casks for ſtrong Drinks; for its 
Wood is fo tinctured with this ſharp Wine, that it 
will hardly ever be free of it, and therefore {uch 
Casks are beſt uſed for Small Beer: The Claret 
Cask will a great deal ſooner be brought into a ſer- 
viceable State for holding Strong Drink, if it is 
two or three Times ſcalded with Grounds of Bar: 
rels, and afterwards uſed for Small Beer ſome Time. 
T have bought a But or Pipe for eight Shillings in 
London with ſome Iron Hoops on it, a Hogſheac for 
the ſame, and the Half Hogſhead for five Shillings 
the Carriage for a But by the Waggon thirty Miles 
is two Shillings and Six-pence, and the Hogſhead 
Eighteen- pence: But to cure a Claret Cask of 1t 
Colour and Taſte, put a Peck of Stone Lime into 
a Hogſhead, and pour upon it three Pails of Water: 


bung 
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it immediately with a Wood or Cork Bun 
ary it well out for a Quarter of an Howe 
and let it ſtand a Day and Night, and it wil 
bring off the red Colour, and alter the Taſte of the 
Cask very much. "ON | 


To fine, reliſh, and ſtrengthen Amber Beer. 


AK E one Gallon of Wheat Flour, fix Pounds 
of Moloſſus, four Pounds of Malaga Raiſins, 
one Gallon of Malt Spirits, free of any burnt or 
other ill Tang, and two ſmall Handfuls of Salt. 
Make all up into Dumplings, and put them into the 
Bung-hole of the Cask or Butt. It will cauſe a Fer- 
mentation, therefore do not ſtop up too ſoon. 


To cure @ Butt of Ropy Beer. 


IX two Handfuls of Bean-Flour with one 
YL Handful of Salt, and it will anſwer the End 
rery well. ; Pi So 1 3 1908 


— 


+ 7 
. * 


Another M . .. . 0 
T AK E ſome Hops that have been well infus'd, 

or ſtewed on Purpoſe two. Hours; mix theſe 
with the Wort they were ſtewed in, and ſome other 
lirong Wort, and put it into your Beer. 


Another Way. 


BE AT an Ounce of Allum very fine, and mix 
it with two Handfuls of Horſe- Bean Flour, and 
ut it into your Cask. 5 


To feed a Butt of Beer. 


a pretty deal of Nutmeg in it; then cut it in 
Fleces, and put it in a Bag of Hops with ' ſome 
beat, and put them all together into your Cask. 


hr 7, g To 
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2 To cure Muſty Drink. 


R UN it through ſome 2 that have been 
& boiled in ſtrong Wort, and afterwards work it 
with two Parts new Drink to one of the muſty old; 
this is called Vamping, and is a Cure for muſty 
fox'd, or ſtinking Beer. | 


To feed and give a fine Flavour to a Barrel F 
3 ; Beer. V 


D UT ſix Sea-Biskets into a Bag of Hops, and 
put it all together into the Cask. 


Fo fi ne Driuk in twenty-four Hours. 


P U'T a Piece of Lime, made from ſoft, not hard 
Chalk, about as big again as a Hen's Egg, which 
will diſturb the Liquor, and cauſe it afterwards to be 
fine, and draw off brisk to the laſt, though flat be. 
fore; this Quantity will do for a Kilderkin, 


| To recover 4 Kilderkin of Hale Small Beer. 


U'T two Ounces of good Hops, and one Pound 
of mellow fat Chalk, broke into about fix 
Pieces, into the Bung-hole, and immediately ſtop 
it up cloſe. In three Days you may tap it, and it 
will prove ſound and pleaſant to the laſt. 


* 1 N 


To make Mead. 


pot thirteen Gallons of Water, put thitt 
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good Handfuls of ground Malt; ſtir it till it is but 
plood-warm 5 then ſtrain it through a Cloth, and 
put it into a Tub again ;; eat'a Toaſt round ! a 
(uartern Loaf and ſpread it over with good Ale 
Yeaſt, and put it into your Tub; and when the 
Liquor is quite over with the Yeaſt, put it up in 
your Veſſel ; . then take of Cloves, Mace, and Nut: 
megs, an Ounce and a half; of Ginger ſliced, one 
Ounce; bruiie the Spice, and tie it all up in a Rag; 
and hang it in the Veſſel ſtop it up cloſe for 5 
Jo make ſmall White Mead. 
33 ſix Gallons of Spring Water, and having 
I made it hot, diſſolve in it fix Quarts of Hos 
n:y, and two Pounds of Loaf, Sugar; boil it for 
half an Hour, and keep ſcumming it as long as any 
is boiling ; pour it out into a Veſſel, and ſqueeze . 
in the Juice of eight Lemons, and the Rinds of no 
ore than four, about forty Cloves, four Races of 
Ginger, a Sprig or two of Sweet Briar and of Roſe- 
ary ; and after it has ſtood in the Veſſel till it 
u no more than Blood-warm, ſpread five or fix 
ME poonfuls of Ale Yeaft upon a good brown Toaſt, 
ien put it in. Put it up in a Cack fit for it, and 
fer it has ſtood five or fix Days, you may bottle: 
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To make White Metheglin, 


thitt | | | W e K 2. 1 5 enn 
am O muſt take Sweet Marjoram, Sweet Briar 
Kater Buds, Strawberry Leaves and Violets, of each 
oil e Handfuls; double Violets: (if they are to be 
; three) broad Thyme, Borage, and Agrimony, of each 
good Handfals; fix or eight Tops of Roſemary, the 
2 
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Seeds of Carraways, Coriander and Fennel, of each 
four Spoonfuls, and fix. or eight large Blades of 
Mace. Boil all theſe Ingredients in fixteen Gal. 
lons of Water for ———— of an Hour or 
better, ſcum and ſtrain the Liquor, and having ſtood 
*rill it is luke-warm, put to it as much of the beſt 
Honey as will make it bear an Egg the Breadth of 
a Six-pence above the Water; then boil it again ag 
long as any Scum will rite, and ſet it to cool; 
when it is almoſt cold, put in a Pint of new Ale 
Yeaſt, and when it has worked *till you perceive 
the Yeaſt to fall, turn it up, and ſuffer it to work 
in the Cask; *till the Yeaſt has done riſing, fill it 
up every Day with ſome. of the ſame Liquor, ſtop- 
ping it up. Put into it in a Bag a Couple of Nutmeg 
fliced, a few Cloves, Mace and Cinnamon, all un. 
bruiſed, and a Grain or two of Musk. 


N | Another Way to make Metheglin. 


LT E take live Honey, which naturally run 
from the Combs (that from Swarms of the 
ſame Year is beſt) and put ſo much of it into clear 
Spring Water, as both together. will make abo 
twenty Gallons; being made ſo ſtrong with the 
Honey, when thoroughly diſſolved, that an Egg 
will not fink to the Bottom, but ſwim up and down 
in it, then boil this Liquor in a Copper Veſſel (o 
if you have not that, a Braſs one may ſerve) for 
about an Hour or more, and by that Time the by 
will ſwim above the Liquor about the Breadth ol. 
Groat, then let it cool. The next U yo 
may barrel it up, putting in an Ounce of Cin 
mon, of Cloves and Mace, each an Ounce and { 
Qparter, all groſly pounded ; for if it be beat fu 
it will always float in the Metheglin and make 
foul, and if the Spices be put in while it is hot the) 
will loſe their Spirits, Put in a ſmall Spoonful 0 

eaſt at the Bung-hole to augment its working, , 


ts ” 


* 


and more durable it will be. 


8 
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it muſt not be left to ſtand too cold at firſt, for 
that would hinder its Fermentation. As ſoon as 
it has done working, it muſt be ſtopp'd up cloſe, 
and let itand for a Month, and then bbiled off, and 
if then ſet into a Refrigeratory, it will be a moſt 
leaſant vinous Liquor, and the longer it is kept 
the better it will be. 5 piles 9 
Yon may judge of its Strength by the floating of 
the Egg, and it may be made ſtronger or ſmaller 
at Pleaſure, by adding more Honey or more Wa- 
ter; and the more it is boiled, the more pleaſant 


It is not neceflary ro ſcum the Metheglin while it 

is boiling, for the Scum being left behind, will help 

its Fermentation, and afterwards render it the clearer, 

it being commonly believed that ir unites again. 
To make White Metheglin. | 


T2 K E fix Gallons of Spring-water, Sage, 
1 Thyme, Savoury, and Roſemary Leaves, of 


each an Handful; an Ounce and half of Jamaica 


Pepper bruiſed ; Coriander and Carraway Seeds 
bruiſed, of each an Ounce; Cinnamon, Winter 
Cinnamon, Nutmegs, Cloves, and Mace bruig'd, 
of each half an Ounce : Put all theſe in a Net- 
bag, and into the Water, and keep it fimmering 
tor three Hours, but keep it from boiling. Then 
add fo much Honey that an Egg will ſwim at the 
Top, and let them have a. Boil or two; then take 
it off, and ſet it by to cool; before it is quite cold, 
put a Quarter of a Pint of new Ale-Yeaft, and let 
it ſtand to work *rill the Yeaſt begins to fall; then 


take out the Bag of Spices, and put it up in your 


Cask, and let it not be ſtopt *till the Veaſt has done 
riſing; fill it up daily with the fame Liquor, and 

ang in it Winter- Cinnamon, Nutmeg, Cloves and 
Mace bruiſed, of each an Ounce. Stop it up *rilk it 


is fine, and then bottle it. | 
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ET Apples ſo thoroughly ripe that they wil 
G eaſily by by toaking tne Tree; the 3 
proper are Pippins, Pomewaters, Harveys, or other 
Apples of a Wa: Juice ; either grind or pound 
them, and ſqueeze nem in a Hair-bag ; put the 
Juice up into a ſeaſoned Cask. | 


The Cask is to be ſeaſoned with a Rag dipp'd in 
Brimſtone ty'd to the End of a Stick, and put it in 
burning into the Bung-hole of the Cask, and when 
the Smoak is gone, waſh it with a little warm Li- 
= has run thro' a ſecond Straining of the 
urc or Husk of the Apples. 

Put into the Cask, when the Cyder is in, a Bit 
of Paſte made of Flour, and ty'd up in a thin Rag, 
let it ſtand for a Week, and doe * it off from 
the Lees into another ſeaſoned Cask. . 

Some adviſe to put three or four Pounds of Rai- 


ſins into a Hogſhead, and two Pounds of Sugar to 
make it work the better. „ 


To make Royal Cyder. 


WI EN the Cyder is fine and paſt its Fermen- 
tation, but not ſtale, put to each Gallon of 
Cyder a Pint and a half of Brandy, or Spirits drawn 
off from Cyder, and alſo half à Pint of Cyder 
Sweets to every Gallon of Cyder, more or les, 
according to the Tartneſs or Harſhneſs of the Cyder. 
The Spirits and Sweets muſt be mix'd together, and 
mix'd with an equal Quantity of the Cyder, and 
then they are to be put into the Cask of Cyder, 
and all ſtirr d together with a Stick at the Bung- 
hole ſor a Quarter of an Hour, and the Bong haf 


* 
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muſt be well ſtopp'd down, and the Cask rolled 
about ten or twelve Times to mix them well toge- 


tber. Let it ſtand for three or four Months, 
and you may either draw it or bottle it. 


To recover any Cyder that is decayed, altho it be 
_ quite ſour. | : 
_ \ 


ROM a Hogſhead of pale ſour Cyder draw 
F out as much as by Boiling with ſix Pounds of 
Brown Sugar Candy will make a perfect Syrup. I -t 
the Syrup ſtand 'till it is thoroughly cold, pour it 
into the Hogſhead, and ſtop it very cloſe. This 
will raiſe a Fermentation but not a violent one. 
There muſt be room in the Veſſel for the Cyder to 
work, and in a few Days it will be fit to drink. 


| To make Cyderkin or Water Cyder. 
A E R paring half a Buſhel of A ples, 


core them, and boil them in a Barrel of Wa- 


ter, till one third Part is conſumed ; ſtrain-it and 
put the Liquor to a Buſhel or more of axe or 
ſtamp'd Apples unboiled; let them ſtand to digeſt 
for twenty-four Hours, preſs out the Liquor, and 
put it into Casks, let it ferment, then ſtop it upcloſe, 
but give it Vent frequently, that it may not burſt 


the Cask, and when it has ſtood *till it is fine, you 


may either draw or bottle it. 


Another, Way. 


P UT ſome of your Cyder (according as you 
1 would have it in Strength) to the Mure or Preſſs- 
ings of your Cyder which was preſſed out; let them 
digeſt together for forty-eight Hours; then preſs the 
Liquor out, and tunn it up, and it will be fit to drink 
in a few Days. e 
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Lou may make it ſtronger, by adding to it the- 
Lees of your Cyder, putting them in with the Murc. 
before it is digeſted or prefled out. "1 
Lou may alto boil it as ſoon as you have preſſed 
it, and hop it as you do Beer, or you may put in 
Ginger or Bay-Leaves, and it will keep the 
longer. 


„ 
To make Shrub. 


T* AK E two Quarts of Brandy, and put it in a 
large Bottle, and put into it the Juice of five 
. Lemons, the Peels of two, and half a Nutmeg ; 
ſtop it up, and let it ſtand three Days; then add to 
it three Pint of White-Wine, a Pound and a half 
of Sugar; mix it, and ſtrain it twice, thro” a Flan- 
nel, and bottle it up: It is a pretty Wine, and a 
Cordial. 
Another Way. 


P UT to one Gallon of Moloſſus Spirits, half a 
Pint of Roſe-Water, half a Pint of Lemon- 
Juice, and one Pound of Sugar; refine it with Ifin- 
glaſs infus'd two Days in it, then diſtil. 


M U M. 
The-Receipt for making it according as it is recorded 
in the Town-Houſe of Brunſwick. 


8 IX T.Y. three Gallons of Water that "a been 
O boiled to the Conſumprion of a third Part being 
got, brew it according to Art with ſeven Bu he ; 0 

f 
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wheat Malt, of Oatmeal and ground Beans a Buſhel 
each. When it is tunned, let not the Hogſhead be too 
full at firſt, and as 100n as it begins to work, put in- 
0 it of the inner Rind of Fir three Pounds, Tops of 
Fir and Birch one Pound; Carduus Benedictus, three 
Handfuls; Flowers of Roſa Solis, a Handful or 
wo; Burnet, Betony, Marjoram, Avens, Penny- 
Royal, wild Thyme, of each a Handful and a half; 
of Elder-Flowers, two Handfuls or more ; Seeds of 
Cardamum bruiſed, three Ounces ; Barberries bruis'd, 
one Ounce : Put the Herbs and Seeds into the Veſſel 
when the Liquor has wrought a-while ; and. afte 
they are added, let the Liquor work over the Veſſel 
5 little as may be. Fill it up at laſt, and when it 
is ſtopp'd, put into the Hogſhead ten new. laid 
Eggs unbroken or cracked. Stop it up cloſe, and 
drink it at two Years Ende. | 
Enziiſþ Brewers ule Cardamum, Ginger, and Saſ- 
afras, inſtead of the inner Rind of Fir; alſo the 
Rinds of Walnuts, Madder, red Saunders, and Ele- 
campane. Some make it of Strong Beer and Spruce 
Beer, and where it is defigned chiefly for its Phyfical 
Virtues, ſome add Water Creſſes, Brook-lime, and 
wild Parſley, with fix Handfuls of Horſe Radiſh 
ralp'd to every Hogſhead, according to their parti- 
cular Inclination or Fancy. 


d 


ſin- | 
O R GEE = 
To make Orgeat. 


AK E two Ounces of Melon Seeds, half an 
Ounce of Pompion Seeds, and half an Ounce 

ff Jordan Almonds, blanched, . with ſix or ſever 

Iftter Almonds : Beat the whole Compound in a 
rtar, and reduce it to a Paſte, ſo as to leave no 

lods, ſprinkling the ſame now and then, with frv e 
| | * or 
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You may make it ſtronger, by adding to it the. 
Lees of your Cyder, putting them in with the Murc. 
before it is digeſted or preſſed out, ” 
Jou may alſo boil it as ſoon as you have preſſed 
it, and hop it as you do Beer, or you may put in 
Ginger or Bay-Leaves, and it will keep the 
longer. 


EF Hu SE 


To make Shrub. 


Tr A K E two Quarts of Brandy, and put it in a 
large Bottle, and put into it the Juice of five 
Lemons, the Peels of two, and half a Nutmeg , 
ſtop it up, and let it ſtand three Days; then add to 
it three Pints of White-Wine, a Pound and a half 
of Sugar; mix it, and ſtrain it twice, thro” a Flan- 
nel, and bottle it up: It is a pretty Wine, and a 
Cordial. 


Another Way. 


UT to one Gallon of Moloſſus Spirits, half a 

Pint of Roſe-Water, half a Pint of Lemon- 
Juice, and one Pound of Sugar; refine it with Ifn- 
glaſs infus'd two Days in it, then diſtil. 


M U N. 


Te Receipt for making it according as it is recorded 
in the Town-Houſe of Brunſwick. 


8 I X T three Gallons of Water that has been 
O boiled to the Conſumption of a third Part being 
got, brew it according to Art with ſeven * q 

| e 
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Wheat Malt, of Oatmeal and ground Beans a Buſhel 

each. When it is tunned, ler not the Hogſihead be too 

an at firſt, and as oon as it begins to work, put in- 

or of the inner Rind of Fir three Pounds, Tops of 

Fir and Birch one Pound; Carduns Benedictus, three 

Handfuls; Flowers of Roſa Solis, a Handful or 

wo; Burnet, Betony, Marjoram, Avens, Penny- 

Royal, wild Thyme, of each a Handful and a half; 

of Elder-Flowers, two Handfuls or more ; Seeds of 

Cardamum bruiſed, three Ounces ; Barberries bruis'd, 

one Ounce : Put the Herbs and Seeds into the Veſſel 0 
when the Liquor has wrought a- while; and after 3M 
they are added, let the Liquor work over the Veſſel iy 
s little as may be. Fill it up at laſt, and when it 

4 tows put into the Hogſhead ten new-laid 

4 Eggs unbroken or cracked. Stop it up cloſe, and 

; drink it at two Years End. 3 1 
0 Engliſp Brewers ule Cardamum, Ginger, and Saſ- 9 
| afras, inſtead of the inner Rind of Fir; alſo the 15 
- kinds of Walnuts, Madder, red Saunders, and Ele- 

campane. Some make it of Strong Beer and Spruce 

Beer, and where it is defigned chiefly for its Phyfical 

irtues, ſome add Water Creſſes, Brook-lime, and 
vid Parſley, with fix Handfuls of Horſe Radiſh 


alp'd to every Hogſhead, according to their parti- 
: ular Inclination or Fancy. M 


5 


0 R 


To make Orgeat. 


ed AK E two Ounces of Melon Seeds, half an 
Ounce of Pompion Seeds, and half an Ounce 
H Jordan Almonds, blanched, with ſix or ſeven 

en iter Almonds : Beat the whole Compound in a 
ng ortar, and reduce it to a Paſte, ſo as to leave no 
; " lods, ſprinkling the ſame now and then, with frve 
| ; | * or 
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or fix Drops of Orange-Flower Water, to hinder i. 
from vir to Oils When your Seeds 3 
monds are thoroughly ſtamp'd, add thereto half z 
Pound of Sugar, Which is to be likewiſe well pound. 
ed with your Paſte. Then flip the faid pale into 
two _— of Water, and let it ſteep therein. Af. 
terwards, put in about a Spoonful of Orange-Flower 
Water, and paſs the Liquor thro? a Straining-bag 
prefling the groſs Subſtance very hard, ſo as nothing 
may be left therein; you may alſo pour in a Glzig 
of new Milk. Laftly, turn your Liquor into two 
Bottles, and ſet it by to cool. 


TEMONAD E. 
| To 22ake Lemonade. 


3 CRAPE Lemon-peel in Water and Sugar, 
) put in a few Drops of Oil of Sulphur, and ſome 
Slices of Lemon; put in a Pound of Sugar to eve- 
ty Quart of Water. 
i: Lemonade with Lime. juice. 3 
P U td three Quarts of Spring Water a Pint o 
Lime-juice, a Pound, or Pound and a half 6 
double-refin'd Sugar: When the Sugar is diflolve 
it ts done. 2 | 


How to ice all Sorts of Waters. 


” 


V O U muſt provide a Sort of a Ciſtern, in For 
of a Box, which muſt be fitted on the [nf 
with Tin Moulds, to hold the _ The 
Moulds being covered with reſpective Covers, fill u 
the void Spaces with Pieces of Ice, and Salt, a 
lay them alſo over the Moulds, by which Met 
mme Liquors will engeal. You muſt allo _ 
| Hole about the Micidle of the Height of this | 


| 


[ 
mn 
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tern, to give Paſſage to the Ice and Salt that melts, 
hat they may not overflow your Moulds. You 
muſt alſo, from Time to Time, break the Ice that 
firſt made on the Surface, and put Salt quite round 
the Moulds, which will cauſe the reſt 29 10 
that China Diſhes and Cups may be fill'd with the 
wall Pieces of Ice, when you ſerve the Liquors up 
to Table. ; 1 ED r 
D make Roſemary Water. 
AK E a Quarter of a Pound of Roſemary 
when it is at its Prime, Flowers and Leaves, 
4 Quarter of a Pound of Elecampane-Root, half 
a Handful of red Sage, fix Ounces of Anniſeeds, 
and one Ounce and a half of Cloves; beat the Herbs 
together, and the Spices each by themſelves; put to 
them a Gallon of White-Wine, and let them 
ſand a Week to infuſe, then diſtil them in Balneo 
ooar Marie. | 


ſome „ „ 


\ Good Quantity of Mint, Penny-Royal, and 
Balm, being ſteep'd in Canary, or the Lees of 
WM}, for twenty-four Hours, ſtop them up cloſe, and 
Pint o'r them now and then. Diſtil them in an Alem 
1alf ick with a quick Fire, ſweetening it with Sugar in 
ole our Receiver. | | _ 


Milk Water. 


UT two good Handfuls of Wormwood, as 
much Carduus, as much Rue, four Handfuls 
e [nid Mint, as much Balm, half as much Angelica, a 

itle, and put them into a cold Still, and with 
is, fill em three Quarts of Milk; let your Fire be quick 
Salt, 3 Il your Stil drops, then a little {lower ; you may 


h aw off two Quarts ; the firſt Quart will keep all 
0 have Lear : This 18 extraordind good in Fe vers, 
this ten d with Sugar or Syrup of Clos. 


" bog) 
z 
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Treacle Water. 


A K E Juice of green Walnuts, four Pounds. 
t of Rue, OL Marigolds, - and Bo 
each three Pounds; Roots of Butter-Bur, half 2 
Pound, Roots of Burdock, one Pound; Angelica 
and Maſter-Wort, of each half a Pound; Leaves 
of Scordium, fix Handfuls ; Venice Treacle, and 
Mitbridate, of each half a Pound; old Can 
Wine, a Pound; White-Wine Vinegar, fix Pound 
Juice of Lemon, fix Pounds: Diſtil this in an 
Alembick, and on any Illneſs take four Spoonful 
going to Bed. : 


SHERBET 


5 Jo make Sherbet. 
Hie pounded Calves Feet with Part of : 
Fillet of Veal, clear'd from the Fat, put 
them into a Pot, with a proportionable Quantity o 
Water and White-Wine, let them boil for a conſider 
able Time, and take off the Scum carefully : Whe 
your Meat comes to Rags, and there is only left: 
third Part of the Broth, ſtrain it through a Cloth 
and skim off all the Fat with two or three Feather 
Afterwards turn the whole Meſs into a Pan, with: 
Stick of Cinnamon, two or three C[oves, a litt 
Lemon-peel, and as much Sugar as will ſerve t. 
make it a pleaſant Liquor. Let all boil together 
clarify it with the White of an Egg whipp d, ant 
paſs it thro' the Straining-bag. When this Liqu0 
is to be kept for a long Time, it is requiſite to allo! 
two Pounds of Sugar for every Quart of Broth, 0 
9 of Meat, obſerving for the reſt, the forme 
Directions: But at laſt the Liquor is to be boilet 
to its pearled Degree, and put into Bottles. 
l RO SAD! 
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HIS Liquor is made of pounded Almonds 

and Milk, to which is added clarify d Sugar; 
but it will not keep very long, becauſe it's apt to 
grow grealy, and as it were ſo unctuous that it be- 
comes very diſagreeable to the Palate. | 


CHAP. XIII. 
COSMETICKS, &. 
To make Pouigili 


ET two Ounces of Oil of Bitter Almonds, al- 
J moſt two Drams of White-Wax, {lice it very 
thin, put it into a Gallipot ; put the Gallipot into 
a Skillet of boiling Water, and then put in four 
Drams of Sperma Ceti, and as ſoon as you have 
ſtirred it together, put in the Oil of Almonds, 
then take it off the Fire and out. of the hot Water, 
and keep ſtiring it till it is cold, with a Knife made 
ot Bone; afterwards beat it up in Roſe Water 


. 


till it is white: Let it be kept in Water, and the 


. 


Water be changed once a Day, 


. Io * As , 8 Ks, Y * 


1 tate off Freckles. 


IRS T gather May Dew off from the Corn 
then to four Spoonfuls of it add one Spoonſal 
of Oil of Tartar newly drawn; mix them well to. 
gether, waſh the Face often with it, and do no 
wipe it, but let it dry of itſelf. When May Dey 
cannot be had, Bean Flower Water, or Elder Floyer 
Water, will do very well. 
Another Way is with the Sap of a Birch-Tre 
drawn in March or April : This Sap, it is ſaid, wil 
diflolve Pearl. 


Hu 4 nimpled. Face. 


Aving Roche Allum, common Salt, and live 

Brimſtone, of each half an Ounce, of White 
Sugar Candy and Sperma Ceti, of each one Dram, 
pound them and ſift them fine, put them into a Pint 
Bottle, add White Lilly Water and Spring Water, 
of each an Ounce and a half, and a Quarter of a 
Pint of Brandy; ſhake them well together and ſet 
them by for Uſe. When you go to Bed bathe the 
Face well with this Waſh, ſhaking the Bottle, lay 
a Linnen Rag dipp'd in it over the Face, and in a 
Week or Fortnight at moſt it will perfectly cure. 


pP make a Paſte for the Hands. 


F. RST take half a Pound of Bitter Almonds, 
1 then blanch and pound them, and as you are 
pounding them, put in a Handful of fton'd Raiſins, 
and pound them together till the Meſs is well incor- 
rated and very fine ; then add a Spoonful or two 
of Brandy, as much Ox-Gall, the like Quantity of 
Brown Sugar, and the Yolks of a Couple of ſmal 
Eggs, or of one large one; after theſe have been all 
beaten well together, except the Almonds, let it 
have two or three Boils over the Fire, and put in the 


Almonds. Put it up in a Gallipot, the next Da) 


COVEL 
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over it cloſe, keep it cool, and it will keep good 

EF 8 
=" make an excellent Lip Salve. 

T 


AK E half a Pint of Claret, boil in it an O. * 
Ounces of Alkermes Root bruiſed: When all theſ 


of Bees Wax, as much freſh Butter, and two 
have boiled together a pretty while, ſtrain it, let it 
„er and 'til it is cold, take the Wax off from the Top; 
melt it again, and pour it clear from the Dregs in 
z Gallipot, and uſe it at Pleaſure, 

To preſerve and | whiten the Teeth. FR 
8 OIL a little Roche Allum in two Ounces of 

Honey, ſcum it well, add a little Ginger 
finely powdered ; when it has boiled a little longer; 
ake it off, and before it grows cold, put in fore 
Sangu1s Draconts, as muc as will tinge ; it of A 
good Colour, Haying mixed it well, put it into a: 
Gallipot, and ſet it by for Uſe. Rub the 'Teeth as 
often as you pleaſe with a little of it on a Rg. 


_ 
\ 
4 ? 


Jo make the Teeth white. 1 
IIX a little burnt Allum, with fix Spoonfulg 

ot Honey, and two of Celandine Juice, and 
ab the Tecth MIt. 


A Powder for the Teeth. | | C2 


M IX half an Ounce of Powder of Myrrb, with; 
an Ounce of Cream of Tartar, and rub the 
Teeth with it two or three Times a Week. 


ww 


To cleanſe foul and ſpotted Teeth. 


W IND a Bit of fine Rag! about a very ſmall 
End of a Skewer, cut it ſharp, that it may. 
de like a Pencil for Painting, dip it into Spirit of 
alt, afterwards into fair Water for a Moment, oy 
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the Teeth with it, taking Care not to touch the 
Gums or Lips with it ; waſh the Mouth with pute 
cold Water, not that in which the Rag has been! 
dipp'd. This will take off the Fur, and male 
them very white; but this muſt not be done 900 
often, but when they are once clean, they may be 


In admirable Powder for the Teeth ; by Dr. BR xc; 
* EN, of 4 in 1 J 
ET Tartar of Vitriol, two Drams ; beſt Dr. 
gons Blood and Myrrh, of each half a Dram: 
Gumlac one Dram, of Ambergreaſe 4 Grains; and 
thoſe that like it may add two Grains of Mug 
mix them well, and make a Powder to be kept in 
Phial cloſe ſtopp'd. EL þ Wat gc 
The Method, of uſing it is thus ; put a little of the 
Powder upon a Saucer, or a Piece of white Paper; 
then take a clean Linnen Cloth upon the End o 
your Finger, juſt moiſten it in Water, and dip it in 
the Powder, and rub your "Teeth well once a Day 
if they be foul, waſhing your Teeth after with warm 
Wine or Water; if you want by their Beau. 
ty only, twice a Week will be ſufficient for its Uſe. 
To make Eye-Water, 
OU muſt take Orrice Root ſliced, two Ounces, 
White Copperas finely beaten one Ounce ; put 
them in three Pints of running Water, ſhake it wel 
three or four Days, and then uſe it; if a Watt) 
Eye you may add a Bit of Bole-armoniack. 


N Evye-Salve. 


FAK E of freſh Butter out of the Churn, un 
A ſalted and unwaſh'd, two Pounds; ſet it in! 
Glaſs Jar in the Sun, to guy three Months, then 
pour about a Quarier of a Pound very clear of, 
and put to it an Ounce of Virgin Wax when - 


Fug * * 
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ij melted, put it into White Roſe Water to cool, and 


nech beat it in the Water half an Hour; then cake it out 
eng gom the Water, and mix it with half an, Ounce 
ke of rectify d Tutty, finely powder'd, and two Scru- 
"BY ics of Maſtich, beaten and bruiſed as well as poſ- 


Uk ; take a very little in your Fingers When in 
bed, ſhut your Eye, and rub it over the Lid and 
Corner of your Eye. e XA 


2 Another Eye-Water for red or ſore Eyes. 
1 AK E a Quarter of an Ounce of White Cop- 
*k peras, and an Ounce of Bole- Armoniac ; beat 
nahem to a fine Powder, and beat an Ounce of Cam- 


phire groſly in an Iron Mortar; ſet two Quarts of 
Spring Water on the Fire 5 when it boils take it off, | 
and let it ſtand 'till it is lukewarm ; then put in 
your Powders, ſtirring 'till cold: Drop the Clear 


t iu in the Eye. 

* HY ee r 
arm prevent Pitting, and take off the Redneſs after the 
all Small-Pox, i 


TA K E Rue, and chop it; boil it in Hog's 
* Lard, till it is green; ſtrain it out, and keep 
t tor Uſe ; warm a firtle in a Spoon, and with a 
Father anoint the Pace as they begin to ſhell off; 
ſo it as often as convenient. 8. 


For u Stinking Breath. 


ET ue Hundfils of C . wail 
to Powder, and boil it in Wine, and drink the 


un rap thereof Morning and Evening for fifteen Days, 
in dit will help much. 


18 
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üble; mix all well together, and put it in Pots for 
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To cleauſe the Mouth. , 
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1 T is gaod to cleanſe the Mouth every Morning 
„by rubbing the Teeth with a Sage-Leaf, Citron. 
peel, or with Powder made with Cloves and Nut. 
mega; yu mult forbear all Meats of ill Digeſtion, 
Fruits. % 6 


' 


+ 


er ee 
as ' 10 


v make the Queen of HangarY's Water, 
Ather Roſemary-Flowers in a fair Morning three 
or four Hours after Sun-tifing, put four Pound 
of them into a Cucurbit, un h art of dpi 
˙89D88 —— 5 4" 31 a" 9 | # * i : 
rits of Wine well rectify'd ; preſs the Flowers don 
into the Cucurbit, and cover it with its Head and 
Ante; lute ir well with Fate and Paper, and 
lite dt in a Sand Heat, and lute a Receiver to it; 
9 . 4 ne ks | 41 1 
gabe it 0 till next Morniog ; and- diſtil it with 6 
gentle a Fire, that while, the Spirit diſtils, the Head 
may not be ſo much as warm; or to haſten the 
Diſtillation, you may cover the Head with a Lin. 
nen Cloth ſeveral Times double, dipp'd in cold Ma. 
* 41 * 12 E 3 ©... ; . 4 LE CARS Fibe 1 
ter; do this ſeveral "Times ; diſtil it till you have 
drawn off about two Quarts of the Spirit; then 
put dut the Fire, unlute the Veſſels, put your Spirit 
up in Bottles, and ſtop them cloſe. 
Preis and ſtrain out the Ls that remains in the 
Bottom of the Cucutbit, and clarify it; put it into 
the Cucurbit again and diſtil it, until it remain in 
the Bottom near as thick as Honey or Syrup ; put 
it into a Pipkin well:-glaz'd, and boil it over the 
Fire to the Thickneſs, of an ordinary Extract, and 
a > "' 1 , + r # MF; Af M 
put che laſt Spirit into a Bottle by itſelf. 


ii ali 
Wan 5 os WA. i: 
E T two Gallons and a half of ftrong Spirits 
a Gallon and a half of fair Water, fix Qunc' 
af Anniſeeds, half a Pound of Coriander Seeds, 


mix 


mix them together, and diffit them 2 Draw off two 
Gallons and a half of the Cordial, and put to N * 
two Pounds and a half of fine Sugar, and colour 
it with Red Saunders powdered. | 
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U T two Gallons of gend middling Beer isto a- 
Braſs Pot, with fix or ſeven Handfuls of :Clagy- 
gathered in a dry Day, two Pounds of Raifins of the 
dun ſton'd, Anniſeeds, and Eiquoriſh about three 

Ounces of sach, the ; Whites and Shells f eight 
Eggs well beaten; mix theſe together with the 
Bottoms of two white Loaves; and diſtil them in an 
Alembic, and put into the Receiver twelve Quaces 
if white Sugar-Candy, and io as : much 8 fne o — 
ger, powder'd ; keep it cloſe ſtopt: This Water 
s good to revive the Stomach and Heart, G. 


*- 


the 


in- 


To make the Lady Spotwood's Stomach Water. 47 
Aving a Galton of White: Wine, Cowſlips, and 


Rotemary Flowers, of each two Handfuls, 
he Leaves of Betony two Handfuls, Cloves and 
Innamon beaten groſs, of each two Ounces, ſteep, 
hem three Days in the Wine, | and; ſtir them oſten; 
ben put in half a Pound of Mirbridate, and diſtil 


Mouth Water. 


: OTL a Bit of Allum, fix Ounces of black 

Thorn Bark fliced, ang 4 Handfl of Red 
ole Leaves; a Quart of Water, and a Quart of 
laret, till it is waſted' a third Part; then put in 
0 Handfuls of 'Scurvy Graſs, the Peel of two 
ue Oranges, and as much powdered? Myrrh as 
ll lie on a Shilling twice; ſtir them well together, 
«d when they boil up, ſtrain it. A mouthful of 
s Water being held in the Mouth as long as. you 
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can, once or twice a Day, is good for the Scur 


MI IX Sugar with Capons Greaſe, cover it 
BUR N Haſle-Nuts, Husks and all to Powde 


* 


makes the Gums grow | up to the Teeth, an d fa * 


them if looſe. 
To whiten and clear the Skin. 
8 TAMP the Whites of Eggs with freſh Boar) 


Greaſe, and a little Powder of Bays, and anoint 
the Skin. Es IF 


Or Thus. 


X7ASH Barrows Greaſe, or Lard, oftentimes 
YVY in May Dew, that has been clarified in the 
Sun, till it be exceeding white; then take the Roots 
of © Marſh-mallows, ſcrape them, cut them into 
thin Slices; ſet them to macerate in Balneo, and 
ſcum it *till it be well clarify'd, and that it come 
to rope; then ſtrain it, and put a Spoonful or two 
of May Dew in it, and keep beating it, ill it i 
thoroughly cold in often changing of May Dew, 
then throw away that Dew, and put it in a Glas, 
and cover it with May Dew, and keep it for Ul:. 


| To ſmooth the Skin. 


PLS My gra wg A / TI 


cloſe, and let it ſtand for ſome Days, ii 
it is turned to a clear Gil, anoint the Skin with it 


To make Hair grow. 


then ſtamp the Leaves of Elecampane, an 
Beech-Maſt together; boil them in Honey, 2 
daub the Place where the Hair is thin with the la 
ter, and ſtrew on the former Powder. 


W | 
A delicate Maſb- Ball. 
A K Ea Quarter of a Pound of Calamus Aromati- 1 
cus, a Quarter of a Pound of Lavender- Flowers, 
x Ounces of Orris, two Ounces of Roſe-Leaves, 1 
and an Ounce of Cyprus; pound all theſe together 
na Mortar, and ſearſe them thro? a fine Sieve; 
it then ſcrape Caſtle-Soap, and diffolve it in Roſe- 
oy Water, put in your beaten Powder, pound it in a > 
Mortar, and make it up into Balls. 5 
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To make a Sweet-Bag for Linnen. 


he AK E a Pound of Orrice-Roots, a Pound of 
T fweet Calamus, a Pound of Cypreſs-Roots, 
a Pound of nn? ro Lemon-peel, a Pound of dried 
Orange-peel, a Peck of dry'd Roſes ; make all theſe 
into a groſs Powder; Coriander-Seeds four Ounces, 
Nutmegs one Ounce and a half, Cloves an Ounce; 
make all theſe into fine Powder, and mix with the 
other; add Musk and Ambergreaſe; then take four 
large Handfuls of Lavender - Flowers dried and rubb- 
ed, a Handful of young Walnut-Leaves, a Hand- 
ful of ſweet Marjoram, a Handful of Orange- 
Leaves all dried and rubbed ; mix all together with 
ſome Bits of Cotton perſum'd with Eſſences, and 
put it up in Silk-Bags to lay with your Linnen. 
To make the Burning Perfume. 
EAT a Quarter of a- Pound of Damask- 
Roſe Leaves by themſelves; then get one 
Ounce of Orrice Roots ſliced very thin, and ſteep'd 
in Role Water; beat them well together, and put to 
it two Grains of Musk, as much Civet, two Ounces 
of Benjamin finely powder'd ; mix all together and 
add a little powder'd Sugar, and make them up in 
litle round Cakes, and lay them ſingly on Papers 
o dry; ſet them in a Window where the Sun comes; 
To they 
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they will dry in two or three Days. Make them in 


June. . 


all over, and lay them on a Table, and wit 


a hard Bruſh and Water rub them clean; then rink 
them, and ſcrape white Lead in Water pretty thick, 

and dip the Gloves in; let them dry, and as they 
begin to dry, ſtretch and rub them 'till they are lim. 
ber, dry, and ſmooth ; then gum with Gum Drz. 

ant ſteeped in ſweet Water, and let them dry on x 

arble Stone. If you colour them, ſcrape ſome of 
the following Colours amongit the white Lead; 
the dark Colour is Umber ; or Brick-Colour Red 
Lead; for a Jeſſamine-Colour Yellow Oaker; for 
Copper-Colour Red Oaker; for Lemon- Colour 
Tumerick. py * 


- To make Ink. 


FAK E one Pound of the beſt Galls, half a 
Pound of Copperas, a aN of a Pound of 
Gum-Arabick, a Quarter of a Pound of Sugar- 
Candy; bruiſe the Galls, and beat your other In- 
Iredients fine, and infuſe them all in three Quarts 
of White-Wine or Rain-Water, and let them ſtand 
hot by the Fire three or four Days ; then put all in- 
to a new Pipkin; ſet it on a flow Fire, ſo as not to 
boil ; keep it frequently ſtirring, and let it ſtand 
five or fix Hours; till one Quarter is conſumed; 
and when cold, ſtrain it thro? a clean coarſe Piece 
af Linnen ; bottle it, and keep it for Uſe. 
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ASTH M 4. 
A good EleQuary for an Aſthma. 


A K E four Cloves of Garlick, roaſt 
them *till they are ſoft ; then bruiſe out . 
N the Pulp, and put it into fix Spoonfuls 

of Honey, two Spoonfuls of the Pow- 
ger of Elecampane, Liquorice, Anni- 

ſeeds, and Coriander-Seeds, all finely powdered, 

of each one Spoonful and a half; mix all well to- 
gether, and take the Bigneſs of a Nutmeg Motn- 

ing and Night. _ 


A pectoral Infuſion for an Aſthmatical Cough. 


NF US E one Ounce of Muſtard-Seed and three 
Drams of Garlick in a Quart of White-Wine, 
and drink it as you find Occaſion. 


Aag A Bolus 


360 be Lanv's Coup ANT. 


th 


A Bolus for an Aſthma. 


JV © U muſt take a Dram of Sperma Ceri, half x 
1 Scraple of Lac Sulphuris, volatile Salt of 
Amber five Grains, Conſerve of Hips one Scruple 
Balſam of Peru ten Drops; Syrup of Saffron, {uf. 
_ ficient to make a Bolus. . ; 


An Emulfion for an Aſthma. 
1 * K E one Dram and a half of Gum Ammoni. 


acum, diſſolve it cold in a Mortar, in four 
Ounces of Hyſſop Water, and two Ounces of Rhe- 
niſh Wine; then ſtrain it eut for two Doſes. 


Pectoral Pills for an Aſthma. 


O F the Powders of Liquorice, Orrice, and Ele- 
campane, take one Scruple of each; Saffron, 
Flowers of Benzoin, (called Benjamin) of each half 
a Scruple ; two Scruples of White Sugar Candy; 
of Balſam of Sulphur aniſated, a ſufficient Quan- 
tity to make Pills. Take three twice a Day, 
Morning and Night. bs 95 


A Draught for a dangerous Aſthma. 


Tis Sperma Ceti half an Ounce ; Balſam 
| of Tolu three Drams, diſſolved with the 
White of an Egg ; and then put in twelve Ounces 
of Decoction of Barley, and with four Ounces of 
White-Wine make an Emulſion ; ſweeten it with a 
Little Sugar. Take a ſmall Draught frequently, 
with ſome Drops of Spirit of Hartſhorn, and Tinc- 
ture of Caſtor, the like Number of each. 
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y PORT IT I 2 2 
a A Plaiſter for an Ague. 5:4 
) | So 

{ 


\AKE right Venice Turpentine, and mix with 
T it the Powder of White Hellebore-Roots, till 
it 1s ſtiff enough to ſpread on Leather. It muſt be 
laid all over the Wriſt, and over the Ball of the 


- 0 


Thumb, fix Hours before the Fit comes. 
1 „ a 
Ta E Black Soap, Gunpowder, ſtinking To- 
bacco, and Brandy, of each an equal Quan- 
tity ; mix them well together, and three Hours be- 


fore the Fit comes, apply it to the Patient's Wriſtz 
kt this be kept on for a Fortnight. "+ 1 


A Doſe for an Ague. 


en as much Virginia Snake-Root, dry'd and 
* powder'd, as will lie upon a Shilling, in a 
Glaſs of Sherry or Sack, juſt before the cold Fir 
begins; uſe this two or three Times 'till the Ague 
Is gone, ER os 


. 
It 


| Anotber. JA 
Hs got an Ounce and half of the beſt re- 
11 fined Aloes, ſteep it in a Quart of Brandy; 
ntuſe it forty-eight Hours, and take four Spoonfuls 
Juſt before the Fit comes. Ot RN 


Another. | 3 

HE ER you have got a Pint of red Roſe Wa- 
1. ter, mix with it an Ounce of White Sugar- 
candy, and the Juice of three Seville Oranges, and 
drink it off an Hour before you expect the Fit, which 


! 


it carries off in once or twice taking. 
| | | An- 


' 5 
„„ 3 
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P UT half an Ounce of Flower of Brimſtone 
into a Gill of White Mountain, and drink i , 
little before the Time you expect the Fit : I har 
known this, at once taking, carry off a Ouotidier 
Ague, of long Continuance.  ' © 

.. Another outward Application for an Ague. 


XJ OU muſt take Smallage, Ribwort, Rue, Plan. 

X tane, and Olibanum; beat all theſe well together 
with a little Bay-Salr, and put it into a thin Rap, 
and lay it to the Wriſt a little before the cold Fit 
comes. „ 


on AN fon. 


1 Aſter-Birth, to bring it away. 


. IV E thirty, or thirty. five Drops of Juniper, 
IT th of $I ( 


After-Pains, to prevent them. 


b ot half an Ounce of large Nutmeg, 
L toaſt them before the Fire, and get one Ounce 
of the beſt Cinnamon; then mix them with the 
Whites of two Eggs, beating it together in a Por. 
ringer ; and take every Morning in Bed as much as 
will lie on the Point of a Knife, and ſo at Night; 
and drink after it the following Caudle : 


* 


” 


Take a Quarter of a Pint of Alicant Wine, or 
Tent, a Quarter of a Pint of Red-Roſe Water, and 
2 Quarter of a Pint of Plantane Water; mingle all 
three together, and beat three new laid Eggs, Yolks 
and Whites, and make a Caudle of them; put into it 
| two Ounces of double-refin'd Sugar, and a Quarter of 
an Ounce of Cinnamon; you muſt boilthe Cinnamon 
in the Wine and Water before the Eggs are in; and 
aſter>all is mixed, put to it half a Dram of the 
Powder of Knot-Graſs; take fix Spoonfuls of this 
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Morning and Evening, after the EleQuary. 


be, forthe ORE: 
YOIL, a cel Qu 
new Milk; | 


nd Evening, 1f 
＋ Child- bed. 


6 Take a” fl Hop! 8 fees awd W it ink... 61 
fne Linnen Rag; warm it well, and put it to the MY 
lower Part of the TOs. 25 it wil op age al 
N F "% 
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1 man 4 Dian a the Apoplexy. 


05 CE every third Day, at about Four o Clock 
in the Morning, take two Scruples of Pilla 
Cochia the _ _ — after them; ; nn 297 it 
ix Times. 


"4 Quilted Cap for an | Appey, 


OU muſt take Spaniſh Angelica-Root, two. 
Drams, Florentine Orrice, one Dram; Ging * 
Ledoary, long Pepper, Nutmeg, of each half 
Dram ; Marjoram, Mint, Roſemary Flowers, 205 
Lavender, of each a Handful; make a Powder, and 
e them in Silk, and wear it on the Head ſhaved. 
Bathe the Head with Hungary Water, and com- 
pound Spirit of Lavender, an equal Quantity. 


A ſneezing Powder for the Apoplexy. 3 


AK E one Dram of the Root of White Helle- "RH 
bore ; two Drams of the Flowers of Lillies of 
the Valley; m mix, and reduce them to a e 
ad blow it * the Noſtrils, 1 a N br 
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As Emulſion for the. Apoplexy. 
"F Aving one Ounce of Piony Seeds husked, di. 
H ſtill'd Waters of Rue, Black Cherries, and 
compound Piony Water, of each fix Ounces; Pear] 
Sugar, one Ounce and a half, make an Emulſion 

%% om 

A Plaiſter againſt an Apoplexy. 
ET Galbanum, and Opopanax, of each two 
Drams ; Pellitory of Spain, and Caſtor, of 
each one Dram; Oil of Amber, one Scruple; 
and Venice Turpentine, a ſuffictent Quantity to make 
a Plaiſter, ſpread on a thin Leather, which muſt be 


laid on the Head freſh ſhaved, ſo as to cover it all 
over. „ 


F Cataplaſm for the Apoplexy. 


HE N you have got three Ounces of freſh 

Briony-Roots, one Ounce of Muſtard- Seed, 
one Ounce of Black Soap, and fix Drams of Can. 
tharides, make it into a Conſiſtence, with a ſuffi. 
cient Quantity of Vinegar; ſpread it upon a Cloth, 


and lay it all over the Head. 


The following Gliſter is good in an Apoplexy, Le- 
| thargy, Coma, or Pally. 


ET Pellitory of Spain, half an Ounce ; Colo. 
A quintida, (tied up in a Rag, or elſe it will 
gripe) half a Pram; Rue, two Handfuls ; boil it 
in Water to twelve Ounces; ſtrain it, and add 
three Ounces of Crocus Metallorum; Tincture ot 
| Caſtor, half an Ounce; Salt Gem, and Oil of Am- 
ber, of each two Drams ; and mix all together. 
F it ſtay not with the Patient, it muſt be fe- 
peated : For it is no unuſual Thing in thefe Cafes, 
for Gliſters to ſlip away preſently, by reaſon gr 
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te Inteſtines having their Fibres benumb'd, and pa- 
alytically relaxed, loſe their retentive Faculty. 


4,. F% 
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40H E S and B RUISE S. 
A green Oil for Aches and Bruiſes. 


a T a Pottle of Oil of Olives, and put it into 
a Stone Pot of a Gallon, with a narrow 
Mouth; then take Southernwood, Wormwood, Sage, 
and Cammomile, of each four Handfuls ; a Quar- 
ter of a Peck of Red-Roſe Buds, the White cut 
from them; ſhred them together groſly, and put 
them into the Oil; and once a Day, for nine or 
ten Days, ſtir them well; and when the Lavender- 
Spike is ripe, put four Handfuls of the Tops in, 
and let it ſtand three or four Days longer, covered 


very cloſe ; then boil them an Hour upon a flow 
Fire, ſtirring it often; then put to it a Quarter ot 


a Pint of the ſtrongeſt Aqua Vite, and let it boil 
an Hour more; then ſtrain it thro* a coarſe: Cloth, 
let it ſtand 'till it is cold, and keep it in Glaſſes for 
Ule; warm a little in a Spoon or Saucer, and bathe 
the Part affected. „ OM CORR «OR OO 
A Drink for any Inward Bruiſe or Wound. . _ 
T AK E one Handful of each of the following 
* Herbs, viz. Wormwood, Comfrey, Throatwort, 
Wood-Betony, Plantane, Mugwort, Bonewort, Sca- 
bious, Avens, Wild Honey-ſuckle, Agrimony, Bram- 
ble-buds, Cinquefoil, Spearmint, Sanicle, White- 
bottle, Ribwort, Daiſy- roots, Dandelion, Bugloſs, 


and Hauthorn-buds: Put to theſe Herbs two Quarts 


of White-Wine, and a Gallon of running Water, 
and boil it *till it is half waſted; then ſtrain it, 
and add to it a Quart of Honey; let that boil in 


the Liquor ſome Time: When it is cold, bottle it 


very 
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ny Years, and is neceffary for all Families; two 
or three Spoonfuls of it to be taken Morning and 
Night. Tie really, goed for Sores, Wounds, and 
Hurts, new or old, in Men, Women, or Children: 
Its Virtues of that Kind are too long to mention: 
4 has broken and brought away inward [mpoſt 

umes. | 
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FAK E a Quart of Spirit of Sack, infuſe in ir 
_ +. four Qunces of Sarſaparilla cut ſhort, two 
Qunces of China Root ſliced thin, and one Qunce of 
Virginia Snaeweed cut ſmall; put all theſe in a Two- 
quart Bottle, and ſet it in the Sun, ſhaking it twice 
ar thrice a Day, tilb the Spirit be tinctur'd as Tel. 
low as Gold ;: then clear off the Spirit into another 
Bottle, and put to it eight Ounces of Gum Guaice; 
{et it in the Sun. as before; . ſhaking it very often, 
till all the Gum be diſſolved, except Dregs, which 
will be in ten or twelve Days; then clear it a ſe- 
cond Time from the Dregs, and put to it one Ounce 
of Natural Balſam of Peru, ſhake it well together, 
and ſet in the Sun for two Days; then put in one 
Ounce of Balm of Gilead, ſhake all well together 
once more, and ſet it in the Sun for a Fortnight; 
tis then fit ſor Uſe, and will keep many Years. Its 
Virtues are too long to inſert: Tis good to take 
inwardly a in — — and 5 p Oper for | all 
Sores or Wounds; by pouring in: ſome Drops, and 
binding Lint thereon; + The Dofe, taken inwardly, 
ig from half a Speonful to a whole one, in Sugar, 
ar any liquid Vehicle, for Conſumptions, or any 
inw ard Ulcer: Uſe moderate Exerciſe with it. 
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ARE three Pints of Sallad Oil, one Po 


und 
L of Venice Turpentine, one Pint of Sack, half 
i Pint of Roſe Water, an Ounce of the beſt red 
c:unders, and half a Pound of Bees Wax: Beat 
the Sack and Sallad:Oil very well with a Spoon in 
; Baſon: In another Bafon beat the Roſe Wãter and 
Turpentine, till the Turpentine be white ; after the 
Wax is fliced, put it into a large Skillet : When it 
is melted, put in the Oil and Sack, then the Tur- 
pentine and Roſe- Water, ſtirring it over a gentle 
Fire, till the Water is well ſcethed ; then put in 
your Saunders, and let it boil 'till it is well colour- 
ed; after which, ſtrain it through a thin Cloth; 
and keep it ſor Uſe. N ee , WED OS, > 


Monfivur de Punedan's Liquid Balſam. 
AKE of dry Balſam of Peru; one Ounce 
Drop Storax, two Ounces; the fineſt Benjamin, 
three Ounces ; Aloes Succotrina, the beſt of Myrrb, 
Male Frankincenſe, Angelica-Root, and Flowers of 
St. John's Wort, of each half an Ounce: Infuſe the 
lngredients firſt ſliced, and grolly-: pounded, in 4 
Quart of rectify'd Wine; ſtop the Bottle very cloſe, 
and ſet it in the Sun during the Dog Days, or in 
y moderate Heat, ſhaking the Bottle often, tilb 
ne Spirit of Wine is as ſtrongly” tinctured as poi” 
ble with the Ingredients: Then decant the clear Li- 
quor, running it thro' a fine: Linnen; keep it cloſe 
ſoppd for Ute in ſmall Bottles, and when at any 
ime you open a Bottle, ſtop it immediately, be- 
Gule it will loſe much of its Virtue by ſtanding 
Liquid will ſerve, the firſt” being what naturally 
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diſtils out of the Peruvian Plant by Inciſion; the 

3 being a. Decoction of the Leaves and Under- 

branches of the ſame Plant. Drop Storax, or Sto- 
| rax 
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Feather, five or fix Times, or *till no further cof. 
- fiderable Pain is felt, upon a freſh Application, dip 


i 
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ra x Calamita, is much tO be preferr'd to the Li qui 1 
Storax, and only to be uſed. The roundi ſh clear Pieces 
of Frank incenſe, of a yellowiſh-whitiſh Colour, ate 
to be choſen. The Virtues are, that in eight Day 
it cures all curable Wounds made with a Sword, © 
Fire-Arms; as alſo all Manner of Cuts or Hurt, 
where the Skin is broken, provided the Sore be dreſd 
with this Balſam, either applying it with a Fez. 
ther, or elſe injecting with a ſmall Syringe, if the 
Wound be deep, five or fix Times. It cauſes n, 
Suppuration or Matter, which moſt other Remedies 
do. It is prodigious painful when firſt apply d; 
but the Anguiſh ceaſes in leis than a Minute. If 
other Remedies have been uſed before the Balſam, 
waſh the Wound very well with warm Wine; this 
Balſam will have its Effect, but not ſo {peedily: 
In Wounds or Hurts which are not very deep, after 
you have apply'd at the firſt this Balſam, with « 


a fine Linnen Rag, or a fine Lint, in warm Spirit 
of Wine, and lay it upon the Wound ; upon that 
lay a larger Linnen Rag,. three or four Times dou- 
ble, dipp'd in the ſame Spirit of Wine, and a Bind- 
er over all. If no Spirit of Wine be to be had, 
uſe any warm Wine, Hungary Water, or any thing 
of that Nature. When you come to drels it again, 
do not pull off your Lint, or undermoſt Rag; but 
only wet it thorgughly with the Balſam, and put on 
the uppermoſt Rag, well dipp'd as before, continuing 
this, at firſt, twice in twenty-four Hours, afterwards 


once, 'till the uppermoſt Rag comes off of itſelf, 


which it will do as ſoon as the Wound is heal'd 
under it. The Reaſon why the Lint is beſt on, 
is becauſe the Gluineſs of the Balſam makes it ſtick 
ſo cloſe (when dry'd) to the Wound, that tis im- 
poſlible to pull it off without great Pain, and ſcarce 


without breaking the new and tender Skin growing 
| | | | | : ove 
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'brver the Wound! In deep Wounds} the Rag or 
Lint muſt be taken off as long as tis neceſſary to 
apply the Balſam by Way of Syringe; which that 
you may do with more Eaſe, ſbak it well firſt with 
warm Spirit of Wine. For my Part (in deep 
Wounds eſpecially) I ſhould be afraid of this 
Remedy, leſt it ſhould, by its great Glewinelz, 
clole the Orifice, the Bottom yer unheal'd. It 
a certain Remedy for the Bite of a mad Dog; and 
other venomous Creatures; and for all Sorts of 
Fiſtula's, in all Places, tho of never ſo long ſtand. 
ing. is very good in the Gout, applying it at 
Bed-time. - It cures Bruiſes and Defluxions, by 
bathing the Part. A little, apply'd with a Feather, 
cures Sore-Eyes. It prevents the Small- Pox from 
- pitting, every Puſtle, as it comes out, being anoint- 

ed with it; this drying them up, without permit- 
ing them to turn to Matter, which occaſions the 
Mark (a dangerous Experiment 1). Tis of admi- 
rable Ute in the Cholick, taken in Wine. Tis of 
Service in the Purples, taken in ſmall Broth, or 
other Lage 3 oy er as alſo in the ſame, (if accom- 
pany'd with a Fever) if not in Wine. It clears the 
Stomach, and reſtores loſt Appetite.” Tis of great 
Service in all Sorts of Fluxes of the Belly, either 
bloody or other, taken in Wine, Broth, or othet 
Vehicle or Liquor; the Doſe from ten to may 
Drops or more, according to the Age or Strength 
of the Patient. Nothing is equal to it for a Horle, 
which is hurt with a Nail in the Shoeing. If a 
Drop or two be immediately put into the Hole from 
vhence the Nail was drawn, it cures inſtantly. Ob. 
eve in general, that the Balſam is never to-be 
varmed, but always apply'd and ufed cold ; and if 
mix d with Broth, it muſt be taken as {on ag 
4! in; as alſo, that when ae 
no . he 
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ind of Plaiſter or Tent muſt be uſed. 
OL. II. B b beſt 
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ents. ReRiify'd Sack is the beſt Sort of Spirit. 


of re d Rofes, A Quarter . of A Pint of Vinegar of 


again for a little while; then take it off, and let 


ved; to draw Corruption out of any Sore; put 4 


Oonces of Myrch, half a Pound of White Laach 
ndly ground, and wo Drams of Campbire; bol 
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beſt Way is to ſteep the Flowers of St. 'Fobn's Wort 
( and | the Angelica 5 Roots, Firſt i In the Ipirits, and 
then ſtrain them out, and put in the other Ingredi- 


| The Yellow Balſam. 


ict Fo * B N 
( 1 7 eight Ounces of Burgamy Pitch, three 
ATI. Ounces and a of yellow Bees-Wax fliced, 


one Pound of Deer Sewet, one Ounce of Venige 
Turpentine, beat up in Plantane Water, half a Pint 


fed Roſes, twenty-four Cleves of Garlick, and of 
Salt. Petre, dry'd before the Fire, half the Quantity 
of a Nutmeg ; bruiſe the Gazlick in a Stone 
Mortar, and ſet the Oil, Vinegar, and Garlick in 
an earthen Pipkin over the Fire; let it boil - gently 
half an Hour; then put in the Pitch and Wax, and 
when rhat is 3 put in the Sewet, and one 
Ounce of Palm Oil; then let it boil a Quarter of 
an Hour longer, take it off the Fire, and put in 
the Turpentine and Salt Petre; ſet it over the Fire 


it ſtand tO cool; then pour it gently into your Gal- 
lipots ;; be ſure you put in no Dregs; the Vinegar 
will fall to the Bottom; tie the Gallipots down with 
Feather: It is an excellent Salve. for Sore-Legs, 
Boils, Whitloes, Sore-Breaſts, and may fafely be 


Uttle of it on Lint, and put a Plaiſter of the {ol 
W he Br Salve” 2 

FY ET a Pint of Qil-Olive, three Quarters of- 
I Pound of Yellow-Wax, two Ounces of Frank 


the beſt Maſtich, two Ounces of -Olibanum, tuo 


thele 
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fe till they are black; then let it ſtand a little; 
_ Board, LY pour it on, and oil your Hand, 
and make it up in Rolls for U le. 
The French King's Balſam. 
ET Red Sage and Rue, of each half a Pound; 
is young Bay-Leaves and Wormweod, of each 
a Quarter of a Pound: Stamp them unwaſh'd' in a 


e WW Mortar, with a Pound and a half of Sheep's Sewer, 
bot from the Sheep, till it is all of a Colour; then 
N add to it a Quart of Oil-Olive, and work that with 
me reſt; then put it into an earthen Pot well flop. 
y 


ed for eight Days; then boil it on a ſoft Firet 
being ready to take off, pour in three Ounces of Oil 


in WI of Spike; let it boil a little together; then ſtrain it, 
ly and keep it for Ule: Take Care it doth not burn. It 
\d muſt be made in May, and will keep many Years: 
ne Rubb'd into the Small of the Back, it eaſes the 
of Stone : 'The gen of half a Pea in the Ear, 
in chaſed in, and ſtopped with black Wool, helps 
» Pains there: It cures Stiffneſs or Strains in Man 


or Beaſt ; as alſo Bruiſes, Over-ſtretching of Veins, 
Fellons, Anguiſh, or Swelling of Wounds: It eaſes 


gat the Cramp ; and is a good and uſeful Balſam in all 
it Families. 2 e + 
. The BiTE of a MAD DOG. | 
15 | 


A certain Cure for the Bite of 4 Mad Dog, by F 
Mead. ou 


E T the Patient be blooded at the Arm nine or 
8 of ten Ounces. Then take of the Herb, called in 
"tao Latin, Lichen Cereneus Terreſtris, in Engliſh, Aſh-. 


clour'd Ground Liverwort, clean'd, dry'd, and 
Powder'd, half an Ounce ; of black Pepper pow- 
5 e e © . 
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der'd, two Drams. Mix theſe well together, and 
divide the Powder into four Doſes, one of which 
muſt be taken every Morning, faſting,. for four 
Mornings ſucceſſively, in half a Pint of Coy; 
Milk warm. After theſe four Doſes are taken, the 
Patient muſt go into the Cold-Bath, or a cold Spring 
or River, every Morning faſting, for a Month: 
He muſt be dipt all over, but not ſtay in (with his 
Head above Water) longer than half a Minute, if 
the Water be very cold. After this he muſt go in 


three Times a Week for a Fortnight longer. 


N. B. The Lichen is a very common Herb, and 

grows generally in {andy and barren Soils all over 
England. The right Time to gather it is in the 
Months of October or November. 
Some adviſe, that as ſoon as poſſibly it can be 
done, the Wound may be burnt with a hot Iron; 
by which, Part of the Venom may be exhaled, and 
the reſt prevented from ſpreading itſelf any farther, 
which good Effect is very likely to follow from the 
purſing up the {mall Veſſels, and the Coagulation of 
the adjacent Fluids. 1 


An infallible Cure for the Bite of a Mad Dog. 


AK E fix Ounces of Rue, clean'd, pick d, 

and bruis'd, four Ounces of Garlick peel d 
and bruis'd, four Ounces of Venice Treacle, four 
Ounces of filed Pewter, or ſcrap'd Tin; boil theſe 
in two Quarts of the beſt Ale in a Pan covered 
cloſe, over a gentle Fire, for the Space of one 
Hour; then ſtrain the Ingredients from the Liquor: 
Give eight or nine Spoonfuls of it warm to a Man 
or Woman three Mornings faſting, and cold to an 


3 


Beaſt faſting. Eight or nine Spoonfuls is ſufficient 


for the Strongeſt, a leſs Quantity to thoſe younger, 


or of a weaker Conſtitution, as you may judge o 
their Strength ; ten or twelve Spoonfuls for a Horle, 
or a Bullock; three, four, or five for a Sheep, Hog 


5 " WET 
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or Dog. . his muſt be given within nine Days af. 
ter the Bite; and it never fails either in Man or 
Beaſt. If you can conveniently, bind ſome of the 
Ingredients on the Wound. | 


Another for the ſame. © N 


T AK E the Shells of Male Oyſters, and calcine 
4 the White or inner Part of them; when tho-. 
roughly calcin'd, which may be done either in an 
Oven or a Crucible, beat them to a fine Powder 
in a Mortar, which Powder muſt alio be Gifted thro? 
a fine Sieve ; when all this is done, put fix * Gros 
of the Powder into a Pint of right neat White- 
Wine; and let the Patient drink it of, without tak- 
0 ing any other Thing of any kind whatſoever, till 
at leaſt three Hours afterwards; and by all means 


CJ ͤ y r 7 8 OR OS 


q not to touch Butter, nor any thing that is oily, du- 
1 ring the Time of Cure. The next Day he muſt 
* take four Gros of the ſame Powder in the aforeſaid 


of Quantity of Wine, and the third Day two Gros, 
[till faſting three Hours afterwards; and then the 


Cure is completed. a 

d, ; ; 

ur dk, te. + 1 5 
* An excellent Bitter, ot inferior 70 Stoughton's 
e Drops. 

r: TAK E two Ounces of Gentian Root, the 
lan Rinds of nine Oranges, they muſt be of the 
large ſtright Seville, and pared very thin, two Drams 
en of Saffron, . and two Drams of Cochineal ; infuſe 
5 „ I _ 


log, 89 ne 80 ME | 
2 Eight Gros make a French Ounce, which our Apo- 
liecaries know how to adjuſt to their own. EO 
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Paper: Aſter this you may take from twenty Drops 
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all in one Quart of Brandy, for forty-eight Hours 
in the hotteſt Sun; then filter it thro* whited- brown 


to a Tea Spoonful in Wine, Beer, Tea, or any Li- 
quor you like. = 


Stoughton's Elixir. 


P A RE off the Rinds of fix Seville Oranges 
very thin, and put them in a _ Bottle, 
with an Ounce of Gentian ſcraped and fliced, and 
fix Pennyworth of Cochineal ; put to it a Pint of 
the beſt Brandy; ſhake it together two or three 
Times the firſt Day, and then let it ſtand to ſettle 
two Days, and clear it off into Bottles for Uſe ; take 
a large Tea-Spoonful in a Glaſs of Wine in 2 
Morning, and at Four in the Afternoon, for you 
may take it in a Diſh of Tea, 


Blaſt, Burn, or Scald, à Salve for theſe. 


AK E May Butter freſh out of the Churn, 
neither waſhed nor ſalted, and put into ita 
good Quantity of the green inner Rind of Elder, 
and put it in a Pipkin, and ſet that in a Pot of 
boiling Water; let it infuſe a Day or two; then 
ſtrain it out, and keep it in a Pot for Ule. 


Bleeding at Mouth, Noſe, or Ears, a Cure for it. 


A K E two Ounces of clarified Roch-Allum, 

- letit be finely powdered, and melt it in a Sil 
ver Ladle; then add to it half an Ounce of Di 
gon's Blood in Powder, and mix them well toge: 
ther; then take it off the Fire, keeping it ſtitt d 
till it comes to the Conſiſtence of a ſoft Paſte, fi 
for making up into Pills; make your Pills into the 
Bigneſs of a large Pea, and as the Paſte cools 
warm it again to ſuch a Degree as the whole Qual 
tity may be made into Pills: This Medicine 1s 50 
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er in all Caſes of violent Bleeding, without Ext 
ception; the ordinary or uſual Dote is half 4 Grain, 
to be taken once in four Hours, tiſt the Bleeding 
ſtops, taking a Glaſs, of Water or Ptiſan afer T2 
and another of the ſame Liquor a Quarter of an 
Hour after; in violent Caſes, give half a Dram 

AW ag Po ETSY 


TZET a clean Linnen Cloth, in the Month of 

May, in the Spawn of Frogs nine Days, dry- 

ing it every Day in the Wind; lay up this Cloth, 

and when you have need, hold it to the Place 

where the Blood runs, and it will ſtop. 

Another Way. b 

Hing got two Handfuls of the Tops of Bram 

ble Wood, boil it in a Quart of old Claret: 

till it comes to a Pint; give fix Spoonfuls once in 
half an Hour; in the Winter the Kodts will do. 


To flop Bleeding inwardly. 


TAKE two Drams of Henbane Seed, and the 
L like Quantity of white Poppy-Seed; beat 
them up with Conſerve of Roſes, and give the 
Quantity of a Nutmeg at a Time; or take twelve 
Handfuls of Plantane Leaves, and fix Ounces of. 
ireſh Comfry-Roots ; beat theſe, and ſtrain out the 
_ and add to it ſome fine Sugar, and drink it 
On, 
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Io ſtop Bleeding in the Stomach. 1 71 1 * 
T E Oil of Spike, natural Balſam, Bole- 


Armoniac, Rhubarb, and Turpentine; min 
theſe together, and take as much as a large Nut- 


meg three Times a Day. N 
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about half a P ennyworth of Cantbarides Flies, and 
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AK E Scurvy Graſs, Maiden-Hair, Wild Ger. 
1 mander, Wood-Sorrel, Fumitory, of each 
half a Handful; Damask-Roſes, two Handfuls ; 
put theſe into two Quarts of clarify'd Whey; let 
all ſtand till it is ſcalding-hot; then ſtrain it off 
and drink half a Pint at a Draught, four or five 
Times in a Day, for a Month or five Weeks in the 
Spring. Wo WE 06” 

kia is highly recommended in the Gout. 


Spitting of Blood, ro ſtop it. 


1 * K E of Cinabar of Antimony one Ounce, 
and mix it with two Ounces of Conſerve of 
Red-Roſes; and take as much as a Nutmeg Morn- 
ing and Night, | 


* 
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in the Scurvy, Jaundice, yy | 


- 


. Bloody. P lux, zo ſtop it. 


TAKE of the beſt Rhubarb, finely powdered, 
half an Ounce ; of red Saunders, two Drams; 
Cinnamon, one Dram, Crocus Marti's Aſtringent, 
three Drams ; of Lucatellus Balſam, what ſuffices; 
make a Maſs of Pills, of which take three every 
Night and Morning for a Fortnight. This has 
cured ſome who have loſt a vaſt Quantity of Blood, 
after other Remedies had proved ineffectual. 


A Bliſter, zo raiſe one. 
T HE Seeds of Clematitis Peregrina, being bound 


+ hard on any Part, will in an Hour or two 
raiſe a Bliſter, which y&u muſt cut and drefs with 
Melilot Plaiſter, or Colewort Leaves, as other 
Bliſters. b . „ 

Likewiſe Leaven mix'd with a little Verjuice, and 


 ſprea 


.» 
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ſpread on Leather the Bigneſs you pleaſe, will in 
nine or ten Hours raiſe a Bliſter; which dreſs as 
uſual. | 


Boll, 20 break WA „ 
"AKE the Tolk of a new laid Egg, ſome 
Honey, and Wheat Flour; and mix it well 
tpether, and ſpread it on a Rag, and lay it on 
cold, . 8 


N. & © 
A Liniment for à Sore Breaſt. 


T+ K E Ointment of Yellow Baſilicon, Arceus's 
Liniment, of each ſix Drams; Powder of 
Myrrh, two Drams ; Maſtich, Aloes, of each half 
a Dram; Honey of Roſes, the Volk of an Egg, 
of each two Prams; make a Liniment, and apply 
It warm with Pledgets ; 
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For the Chopping of the Nipples. ” 


AKE freſh Pomatum, half an Ounce ; Starch 
 Powder'd, and Bole-Armen, of each an Ounce 
and a half; White Sugar, one Dram; Saffron 
powder'd, five Grains; make a Liniment, and 
aoint the Nipples often with it FF? 


For a Sore Breaſt. 


AKE a Sheep's Head, open it, and after you 
have waſhed it, boil it two Hours ; then ſtrain 
„and put to the Liquor half a Pound of Rice; 
ben {et it on the Fire, and boilit to the Conſiſtenee of 
| Foultice ; mix with it a Quarter of a Pound of freſh 
logs Lard, and as much Saffron, in Powder, as will 


| 106 
give 1 
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both break and heal it. N ; wil 


A Plaiſter for the Breaſt, to diſſolve curdled Mill 


AK E Sperma-ceti, one Ounce ;. white Wax. 
- two. Ounces ; Galbanum, ftrained vich 
Vinegar, half an Ounce; Oil of Elder, as nul 
as will be ſufficient to make a Plaiſter; it i, 
proper for all Tumours of the Breaſt, occaſioned 
y the curdling of the Milk, and is gaed in white 
ſoft Swellings, or the Evil in the Breaſt, or any 
hard Tumour in any Part of the Body. 


A4 Cataplaſm 70 break a Sore-Breaſt. 
© the Yolks of four Eggs take four Ounces of 
live Honey, mix them by grinding them well 
together, with about half a Pint of Red-Wine, and 
apply this Mixture as a Kind of Poultice. 


A Plaiſter 20 break a Sore-Breaft, | ; 
EE TH a Lilly-Root and Piece of Leaven in 
Milk *rilt the Root be ſoft, lay it Plaiſter-wiſc 
to the Part, Morning and Evening, as hot as youll, 
can bear it. 5 
ph Cerecloth for Swellings in the Breaſt. ] 
AK E a Cerecloth of Oil of Linſeed and 


yellow Wax, and* apply it to the Part, fil 
anointing it with Linſeed Oil. 


To beal a Breaſt when. broken. 


TIE good Handful of Partley, and a goo 
1 Slice of the Fat of Bacon, and ſtamp them 
together; put to it the Yolk of an Egg, a ſpread . 
- -— 4p upon a Cloth, and lay it upon tie 


S z-: 
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\ Phiſter to diſcuſs and ſaften any hard Swelling 

in the Brealt, occaſſon d by tbe dryang of the Milk. 
AKE the Plaiſters of Diachylon without the 

I Gums, burnt Le ad, and Soap, of each one 


Ounce; Cumin Plaiſter, ; half an Ounce & 833 : 
hem, and add Oil of Amber, one Dram; mix 


thew, and make a Plaiſter ; ipread a little on a 


Linnen Cloth, and apply ir to the Breaſt. 
An Ointment for the fame. | 

T AK E Ointment of Poplar, camphorated White 
Ointment, Ointment of Bays, Unguent. Nutr. 
and Honey of each an Ounce; mix them, and anoint 


the Breaſt with a warm Hand, applying the above 


Pliſter over it. | 


np ara 


AKE of red Lead, nine Ounces, Oil of red 
Roſes, one Pint and a half; White-Role Vine- 
gat, half a Pint; boil them to the Conſiſtence of 
a Plaiſter, ſpread it on a coarſe Cloth, and lay it 
over the Breaſt, _ e © 


#R 0 7 8 E 8 al CO N T U- 
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To cure Bruiſes and Contuſions. 


R. SypENHAM adviſes to let the Vein of the 
1 HArm on the Side moſt affected be opened, 
and ten Ounces of Bloed to be taken away. The 
next Morning exhibit the common Purging Potion, 
and thenceforward in like Manner repeat Blood- 
letting and Purgation, by Turns, till the Patient 
recover. In the mean while, if the inward Parts 

Are 
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give it a Colour. Lay it warm to the Sore; it wi 
both break and heat it. 83 


ee 55 B reaſt, to diffolve curdled Milk 


n Sperma-ceti, one Ounce ;. white War. 
» two. Ounces ; Galbanum, ſtrained vim WC 
Vinegar, half an Ounce; Oil of Elder, as much 
as will be ſufficient to make a Plaiſter ; it . 
proper for all Tumours of the Breaſt, occaſioned 
y the curdling of the Milk, and is . in white 
Joft Swellings, or the Evil in the Breaſt, or an 
hard Tumour in any Part of the Body. 


A Cataplaſm 0 break a Sore-Breaſt. 
© the Yolks of four Eggs take four Ounces of Wt 
A live Honey, mix them by grinding them wel! 
together, with about half a Pint of Red-Wine and 
apply this Mixture as a Kind of Poultice. 


A Plaiſter to break a Sore. Breaſt. 

EE TH a Lilly-Root and Piece of Leaven in 7 

Milk *rilt the Root be ſoft, lay it Plaiſter-wiſe MW - 

to the Part, Morning and Evening, as hot as youll , 
can bear it. 3 8 0 

A Cerecloth for Swellings in the Brealt, s 


AK E a Cerecloth of Oil of Linſeed and 
yellow Wax, and* apply it to the Part, fil 
anointing it with Linſeed Oil. 

9 PI To beal a Breaſt when broken. 
TAKE a good Handful of Parfley, and a good 
1 Slice of the Fat of Bacon, and ſtamp them 


a 
together; put to it the Tolk of an Egg, anc ſpreas 
it Plaiſter-wife upon a Cloth, and lay it upon tis : 
4 n 
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4 Plaiſter to diſcuſs and ſoften any hard Swelling 
in the Brealt, occaſion'@ by the drying of the Milk. 


will 


lb. MTA KE the Plaiſters of Diachylon without the 
1 1 Gums, burnt Lead, and Soap, of each one 
i Ounce ; Cumin Plaiſter, half an Ounce, melt 


> bem, and add Oil of Amber, one Dram; mix 
- ther, and make a Plaiſter; ipread a little on a 
de Cloth, and apply ir wo the Brett. 


te An Ointment for the fame. 


2 15 K E Ointment of Poplar, camphorated White 
Ointment, Ointment of Bays, Unguent. Nutr. 
and Honey of each an Ounce ;' mix them, and anoint 

of the Breaſt with a warm Hand, applying the above 


ell WY Plaitier over it. 


Po dry away the Milk, m 
AK E of red Lead, nine Ounces, Oil of red 
Roſes, one Pint and a half; White-Rote Vine- 
rar, half a Pint; boil them to the Conſiſtence of 


a Plaiiter, {ſpread it on a coarſe Cloth, and lay it 
over the Breaſt. : "pb 


BRUISES and CONTU- 


nd S 10 
r|t 7? | 

To cure Bruiſes and Contuſions. 
od R. SYDENHAM adviſes to let the Vein of the 
em — Arm on the Side moſt affected be opened, 
ad and ten Ounces of Bloed to be taken away. The 


next Morning exhibit the common Purging Potion, 
and thenceforward in like Manner tepeat Blood- 
letting and Purgation, by Turns, till the Patient 
aver, In the mean while, if the inward Parts 

are 


- 
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are hurt, let him uſe the following Remedies durir 
the whole Progreſs of the Cure. 

Take of Pectoral Decoction a Pint and half. 
Syrup of Violets, and of Maiden-Hair, of each 
two 3 : Mix them for an Apozem, of which 
let the Patient take half a Pint, thrice a Day. Ex. 
kibit alſo frequently a Spoonful of Oil of ſweet Al. 
monds newly drawn. ” 
Take of Oil of ſweet Almonds, the Ointment of 
Dialtbææ and Pomate, of each one Ounce : Mix 
them for a Liniment, with which anoint the Part 
affected, Morning and Evening, laying over it x 
Cabbage Leaf. Bb 


An eaſy, but uſeful Remedy for a freſh Bruiſe 9 
| 1 Contuſion. 
T AK E freſh Butter and Parſley, of each a fuff- 

cient Quantity, and having chopt the Herb, 
mix it very well with the Butter, to the Conſiſtence 
of a Cataplaſm (which is to be apply'd warm) to 
the newly bruiſed Parts. 3 5 


. — yrunyg ra 
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For inward Bruiſes. 


AK E Sperma-ceti, one Dram ; white Sugar- 
Candy in Powder, two Drams; grind them 
well ers take a ſufficient Quantity of Ballam 
of Syrup, make them into Pills with a warm Peſtle, 
and take three or four twice a Day. 


| For Contuſions, Bruiſes, &c. 


AK E green Twigs of woody Night-ſhade 
(cut like Sarſaparilla) four Ounces ; Cochi- 
neal one Scruple ; White-Wine one Quart ; infuſe 
hot and cloſe all Night; then having ftrain'd out 
the Liquor, add Syrup of Ground-Ivy four Qunces; 
Fenice. Treacle half an Ounce; mix. This laſt, 


ſays an eminent Phyſician, is a ſingular Experiment; 


for it diſſolves extravaſated Clots of Gore after à 
EL mar- 
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marvellous Manner, and throws it out of the Body. 
lr operates ſo powerfully and ſpecifically, that upon 
he Uſe of it, I have ſometimes, adds the Doctor, 
(not without Aſtoniſhment) obſerved black Urine, 
which I ſuppos'd was made ſo by Clots of Blood 
Iifolved, abſorb'd, and mix'd in with the Serum. 
Let fix Ounces be taken twice, or four Ounces thrice 


a Day. 


For an inward Bruiſe. 


Aving firſt been let Blood, immediately after 
H take the following Bolus and Draught : Take 
Venice Treacle, two Scruples; Sperma Ceti, one 
Scruple ; Caſtor and Virginia Snake-Root, pow- 
der'd, of each five Grains; Volatile Salt of Harts- 
horn, Camphire, of each fix Grains; Syrup of 
Balſam, ſufficient to make a Bolus. The Draught: 
Take Pennyroyal Water, Hyſſop Water, of each 
one Ounce ; Treacle Water, one Ounce and a half; 
Syrup of Saffron, half an Ounce ; compound Spirit 
of Lavender, Sal Volatile Oleoſum, of each half a 
Dram; mix and make a Draught. 


For the ſame.” 


AK E Iriſþ Slate, two Drams, powder it; 
Spruce Beer half a Pint: Mix them, and 
drink twice a Day; Bleeding being premiſed. | 


For the ſame. 


TA K E Venice Treacle, Lucatellus Balſam, of 

each one Ounce; Milk of Brimſtone, half an 
Uunce ; Sperma Ceti, one Dram and a half; Saf- 
ton powder'd, one Dram; Pectoral Syrup, a {uf- 
ficient Quantity to make an Electuary. Take the 


Quantity of a large Nutmeg three Times a Day, 
_— after it a Quarter of a Pint of White- 
Vine. 8 e | 


Re 
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Fur @ Bruiſe on the Head. 
T A K E Sal Volatile Oleoſum, Hungary Water 
Land compound Spirit of Lavender, of each 
one Ounce; mix them together, and rub the Head 
therewith, it being firſt ſhaved. 5 


. 


To cure a Burn. 


F Oment the Part affected with Clouts dipp'd in 
Spirit of Wine, till the Pain be aſſwaged, ther 
dip the Clout again, and apply it three or four 
Times a Day to the Part affetted. 


An excellent and try d Remedy for Burns, 


TAK E two Parts of the Oil of Walnuts, and 

= one of 2 ; mix them well together over 
a gentle Fire, and when they are thoroughly incor. 
porated, dip a Feather in the Mixture, and anoint 
therewith the Part affected, 10 as the Ointment may 
touch it immediately, and then ſtrew on it ſome 
| Powder of Ceterach, or Spleen-Wort, and keep the 
Part quiet, and defend it from the Air. 


For Burns, and Stenching of Blood. 


F O R Stenching of Blood, there are but fe 
Medicines which exceed the Colcother of Vi- 
triol, whether waſh'd and freed from its Salt, or not 
waſh'd: Tis but a common Thing, but will do 
more than a Thouſand much more enobled. 


* 


et, 


ch 


ad 


be Lapy's Comramizon, 383 
An excellent Oinzment for Burns and Scaldings. 
AK E of Sacharum Saturni, half a Dram 3 


* 


L of the ſharpeſt Vinegar, four Ounces; make 
4 Solution of de forme in the * * Add to 
his Solution, Drop by Drop, (oſten ſtirring or 
ſaking them together) as much Oil of Elder as 
will ſerve to reduce the Mixture into the Form of 
an Ointment. 


A Liniment for a Burn. 


TIN Oil one Pint; Ointment of 

Elder, and Honey, of each four Ounces; the 
Yolks of three Eggs; the Powders of White Lead, 
Burnt Lead, and Pompholyx, of each two Ounces 
Oil of Roſes and Lillies, of each a ſufficient 
Quantity to make a Liniment: Dip fine Lumen 
Rags therein, and apply to the Burn, having firſt 


bathed it with Spirit of Wine camphorated. 


An Ointment for 2 Burn. 
AK E Omtment of Tobacco, Arceus's Lini- 


ment, Ointment of Pompholyx, of each 
two Ounces; the Yolk of an Egg; Balſam of 
Peru, two Drams: Mix and anoint the Wound, 
and lay over it a Plaiſter of ſimple Diachylon. _ . 


For a Burn. | 
AKE two raw Onions ; Salt two Drams ; 
beat them in a Mortar, and apply thera to 
es + roy 
1 An Ointment for a Burn. 


T AKE Houle-leeck, ſmooth Plantane-Leaves, 

and green Elder, of each one Pound ; ſtamp 
them together ſmall; put to them a Quarter of @ 
Pint of Wine- Vinegar, three Spoonfuls of Urine, 


and 
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ſtirring them conſtantly with a Stick: Then $1; 
it thro' a new Canvas Strainer, and 


many Years, if ty'd down with Bladders. Whe 


and lay the Paper over it: Do this Morning an 
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much as will lie on a Six-pence. 


and four Ounces of old Tallow Candle, with chi 


r ” » k 1 


- * 


Pints of Oil-Olive , boil theſe two or three Hours 


ö ö 8 _ 1 ut 1 
on the Fire again, with four Ounces of Fell 
Bees Wax, ſliced thin; let it boil half an Hou 
this Time, and pour it into Pots. It will keen 


you uſe it, rub white Paper *cill it is foft; th, 
ſpread it over with the Ointment, and anoint the 
urn with the Ointment; do it with a Feather 


Hen © A” Bund 189 fa s wo „ amwoud 


Night, *till *tis quite well. Twill skin the Wound 
as well as take out the Fire, therefore be ſure te 
uſe nothing elſe : It will give Eaſe in a Quarter of 
an Hour. It is a certain as well as a quick Cur, 
if the Vitals are not burnt, and is recommended on 
the Experience of a Perſon of great Worth and 
Charity. A third Part of this Quantity will lk 
many Years, and may be made very cheap. 


F ENCES 5 
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: An approved Medicine for a Cancer, not broken. 
2 AKE dulcify'd Colcother, and with Cream, 
or Whites of Eggs, beaten to a Water, bring 
it to the Conſiſtence of a Cataplaſm, which ought 
to be made large, and ſpread about the Thickneß 
of half a Crown, and applied warm to, the Part 
affected, ſhifting it at leaſt once a Day. 


For a Cancer. 


"TAKE the hard Subſtance that divides the 
| Kernel of the Walnut, dry it to Powder, and 
take it in ſome Liquid, Morning and Evening, © 


For 
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C Ss 
T A K E three Turnips ; boil them in a new 


| Pipkin; preſs the Juice into an earthen, Pan, 
bathe the Breaſt with the Juice. Take two Ounces 
of Hog's Lard, and make a Poultice with the Tur- 
nips. Let the Patient ſhake her Breaſt by the 
Fire ; then waſh it with the Liquor with new Flan- 
nel, and put the Poultice on new Flannel, and lay 
on Ow] and if it breaks, continue it till it 
is well. aids A 5110 


A Liniment for a Cancer ulcerated. 


AK E Liniment of Arceus, the Fat of Vi- 

pers, of each one Ounce; Ointment of To- 
bacco, Ointment of Apoſtles, of each half an 
Ounce ; Powder of Myxh, red Precipitate fifted 
fine, of each three Drams ; Balſam of Pera, Elixir 
Proprietatis, of each two Drams: Mix and anoint 
the Ulcer once or twice a Day, applying the follow- 
ing Plaiſter over it. 10 ne” 


The Plaiſter. 


AK E the Plaiſters of red Lead, Diachylon 

with the Gums, compound Diachylon, of each 
one Ounce; Sperma Ceti, half an Ounce; Balſam 
of Sulphur turpentined, Balſam of Peru, of each 
two Drams; Oil of Amber, one Dram: Mix them 
to a Plaiſter, and lay it over the Sore. 


A Fomentation to diſcuſs a Cancer. 


AK E common Wormwood, Pennyroyal, Hyſ- 
lop, Cammomile Flowers, Melilot, of each 
one Handful ; the Roots of. Florentine Orrice, Gen- 
an, of each fix Drams : Boil them in Spring Wa- 
ter and Milk, of each a Pint and a half; ſtrain 
wo Pints of the Liquor, to which add Tincture 


Vor. II. | C c of 
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of Myrrh, Spirit of Wine camphorated, of each 
three Ounces; Opium, one Dram: Mix them to. 
gether, and foment the Cancer with it warm twice 


470 i A Plaiſter to be apply'd after Fomentation. 
TAK E the. Plaiſters of compound Diachylon 
78 Diachylon with the Gums, Frogs with Mer. 
cury, of each one Ounce; Sperma Ceti, half an 
Ounce; Balſam of Peru, one Dram and a half; 
Oil of Amber, thirty Drops; make a Plaiſter, and 
apply it over the Breaſt aſter Fomentation. 


* / * 1 8 
5 * 
- ” ws 9 *. 8 8 
4 ol 3 1 fr * 
„ *, y 2 - I l 4 * 5 0 + & 6... 4 ˖ 
"I » _—_— - * 2 
5 1 3 , 
3 ; PF * . 6 p i % - 1 oy E , P + & " n * ö 
og p- * y 1 . 1 * 1 . . , 
as. * . ” 8 x . 9 * 
4 R . : * 0 8 i . W 4 \ £ g G 
„ £ } ge? 4 ? . 0 
4 * q * 
4 8 * Ti 4 e . * * 1 * 47 Ru x ot 89 9 * x * of 
. * ” . 
4 4 + 8 0 0 * * \ * 1 * | 5 
i 
* * > 
4 * % 4” * 
r \ 4 * 4 * +S * : 
% * 
* At - * * 1 . ; 


For the Canker. 


wut 
* 


1 K E a Quarter of a Pound of Honey; 
the Quantity of a Walnut of Allum, beat 
fine; take Woodbine Leaves, Columbine Leaves, 
Briar Leaves, and Red Sage, Sorrel and Violet 
Leaves, of each one Handſul; two or three Sprigs 
of Rue; ſtamp all the Leaves; ſtrain the Juice, 
and boil it with the Honey and Allum; {cum it 
clean, and waſh the Mouth often with it. 


A Mouth-Water to cure a Canker. 
| AK E of the Juice. of Sage and Honey: 


1 Suckle, each fix Spoonfuls ; of White-Wine 
4 Vinegar, two Spoonfuls ; Roch Allum, one Ounce; 
take 'double the Weight of the whole in Honey: 

Boil it to a thick Syrup ; {cum it clean, and when 

ris cold, put it up for Uſe: This, with Syrup of 
Mulberries, is good for any fore Mouth, © 
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CHIL BL LANs and KIBE's. 


15 


61911 916 
4 iat fon. Chilblains Kibes, Whit 
loes, Felons, cc. FB bk Fd - 75 0 


14 K E May Butter ſev Ounces; Wax, Re- 
fin, of Enel tour: Dances; Crude Honey, den 
Drams; Wheat Flour, ſix — Mix them, 


Da” WT IE — 


affected, change it twice a Day till it begins to grou 
well. It alſo warms, Jokes, Sluts clone ir ripens, 
and digeſts, and is of known Service in the ſpeedy 
Curing of Felons and Whitloes in the Fingers; it i 
of fingular Uſe to abate Inflammations, and bring 
ator. to ann and min 
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I 
at A K E etty ticks Dari Bay" cut 

es, T (prey hold them — Fire *tiH © 22 | 
let then apply them to the.unbreken Tumors or Bliſters, 
igs as hot as can be endur'd, and keep them 05 a com- 
ice, Wl petent Time, and repeat them If requir?d 1 0 


will relieve: N deb Blifters. a 
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ney: GLICK a one TRE "<6 pA a Rhubaeb 


you can get into a Quart of Sack; let it inſuſe 
fals, and fill your Bottle up again: Drink 


c 2 


ſpread it upon Leather; apply it to the Patt 


twelve Hours at leaſt; then drink four pr wee | 


iy once a Day, for fix Weeks or two A td gp at 
* When — Rhubarb has loſt its Virtue, Jo 
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muſt put freſh. This has cur'd ſome People, who 
could not find Eaſe in Opiats, nor the Bath; it muſt 
be conſtantly continu'd till the Bowels and Blood 
are ſtrengthen'd : It has done ſuch marvellous Cures 
even where Laudanum has fail'd, that it cannot be 


ſufficiently commended. 

1 AK E a Quart of double. diſtill'd Anniſeed 
1 Water; infule in it one Ounce of Hiera- Picra; 
ſtop it very cloſe, and keep it near a Eire, where 
it muſt ſtand ſome Days; ſhake the Glaſs twice 
every Day: Take three or four Spoonfuls of this in 


Another. 


a Fit, when *tis new; leſs will ſerve after it has WW 
mags Jar ortwo? ... 
j For à Convulfive Cholick. F 
T A K E yellow tranſparent Amber, grofly pow- ' 
der'd; Ginger minc'd; mix, and fill a Pipe, 
ſmoke. three or four, while in Pain, and always go- 
ing to Reſt. _ 5 7 
BO four Spoonfuls of right good 17j6 U 
_quebaugh, in half a Pint of Ale, flice ina li » 
tle Ginger, and ſweeten with Syrup of Rhubarb 
This is a pretty certain Cure, and ſeldom fails to} = 
PISS. IQ 71 0 if 
Another. i 
9 AK E the thin Peel that comes off the Ker ( 
nels of a ripe Wallnut, dry'd, and beat to Pow 0 
der, the thin yellow Peel of Orange powder d, ol © 
ELIA8.% 4384 | CC | Ale | 
each alike Quantity : Mix it in a Cup of hot an 
and drink it up. A ſmall Spoonful of the Po its 
r 2 
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An excellent Water for the Stone Cholick. 
U T four Pounds of Haw-berries bruis'd, 


bad 
** 
. 
1 
! 


twenty-four Hours; then draw off, in a cold Sti 

wo Quart s of very ſtrong, and what runs after, 
keep by itſelf : A Quarter of a Pint of the Strongeſt 
has given Eaſe in very bad Fits at once taking; but 
if it comes up, you muſt repeat it, till it does ſtay. 


For a Cholick attended with painful Vomitings. 
AK E a large Chicken, and fill it with Manna 
as full as it will hold ; put it into two Gallons 

of Water, with a Quarter of an Ounce of Mace; 

let it boil as quick as poſſible, till two or three 

Quarts are waſted, the Manna conſumed, and' the 

Fowl boil'd to Rags; then ſtrain it, and let the Pa- 

tient drink at leaſt one Gallon of it; and as faſt 

as one Porringer comes up, let him drink another, 

tl it works downwards; when he has drank all, 

and the Operation is over, let him take the ſollow- 

ing Julep. TI LF $34 
The compofing Draught for the Cholick. 


14 K E two large Spoonfuls of Mint Water, 

two of Hyſterick Water, one of Oil of ſweet 
Almonds, and one Ounce of Syrup of Diacodium ; 
if 'tis for a Man, add ten Drops of liquid Lauda- 
num, and twenty. Drops of Spirit of Hartſhorn ; 
if for a Woman, only twenty Drops of Tincture of 
Caftor ; add alſo for either, two or three Drops of 
Oil of Juniper; drink this Draught, and, under 


God, you may abſolutely depend on Reſt and Eaſe, 


and a {afe Cure ; for the Manna does ſo gently make 
its Paſſage, as, by Repetition, is ſure to carry off 
that ſharp Humour that was the Cauſe of this Tu- 


mult in the Bowels; and then an Opiat may be 
| 6 8 


into 
four Quarts of ſtrong Mhite-Wine; let it ger 
It, 
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ſafely given when this Operation is over, but before 
*tis dangerous: I would very earneſtly recommend 
186 Method, becauſe 'twas thirty Years the 1ucce(;. 
ul Practice of an excellent Apothecary, and given 
me as a very valuable Specifick on this Occaſion. 


—_  _— ͤ — 


ACONSUMPTION. 
Cock Water for a Conſumption. 


TAKE an old red. Cock from a Barn-Door, 
+ pull him alive, then kill him and quarter him, 
and with clean Cloths wipe the Blood from him; 
then put the Quarters into a cold Still, and part of 
a Leg of Veal, and put to them two Quarts of old 
Malaga Sack, a Handful of Thyme, as much ſweet 
Marjoram and Roſemary, two Handfuls of Pm. 
pernel, four of Dates ſtoned and ſliced, one Pound 
of Currants, as many Raiſins of the Sun ſtoned, a 
Pound of Sugar-Candy finely beaten ; when all is in 
aſte up the Still, Let it ſtand all Night, the next 
Mabning {till it, and mix the Water together, and 
{weeten it to your Taſte with white Sugar-Candy. 
Drink three or four Spoonfuls an Hour before 
Dinner and Supper. Dilti this Water in May. 


8 ng” ng" þ — — 


| © Another Water againſt a Conſumption. 
| 1 AK E a Pound of Currants, and of Hart's 
Tongue, Liverwort, and Speedwel, of each a 


large Handful ; then take a Peck of Snails, and 
lay them all Night in Hyſſop, the next Morning rub 
and bruiſe them, and diftil all in a Gallon of new 
Milk; ſweeten it with white Sugar-Candy, and 
drink of this Water two or three Times a Day, 2 
Quatter of a Pint at a Time. It has done great 


good, e 
4. Anot ber 


- 
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A K E three Pints of the beſt Canary, and a 

Pint of Mint Water, three Ounces of candy'd 
Eringo-Roots, three Ounces of Dates, a Quarter 
of an Ounce of Mace, three Ounces of China- 
Roots, three Ounces of Raiſins ſtoned ; infuſe theſe 
twelve Hours in an earthen Pot, cloſe covered, over 
a gentle Fire; when ' tis cold ſtrain it out, and keep 
it in a clean Pan or Glaſs Jar for Uſe. Then make 
about a Quart of plain Jelly of Hartſhorn, and 
drink a Quarter of a Pint py. this Liquor with a 
large Spoontul of Jelly Night and Morning for two 
or three Months together. Ne ] 


* 


An infallible Cure for a Conſumption. 


Te K E half a Pound of Raiſins of the Sun 
ſtoned, a Quarter of a Pound of Figs, a Quar- 
ter of a Pound of Honey, half an Ounce of Luca- 
tellus Balſam, half an Ounce of Powder of Steel 
half an Ounce of Flour of Elecampane, a grate 
Nutmeg, one Pound of double-refin'd Sugar, 
pounded : Shred and pound all theſe together in a 
Stone Mortar; pour into it a Pint of Sallad Oil by 
Degrees; eat a Bit of it four Times a Day, the 
Bigneſs of a Nutmeg ; every Morning drink a Glaſs 
of old Malaga Sack, with the Yolk of a new-laid 
Egg, and as much Flour of Brimſtone as will lie 
upon a Six-pence; the next Morning as much 
Flour of Elecampane, alternately. | 


An eaſy Medicine, which Mr. Boyle ſays, cured a 
Gentlewoman that had taken much Phyfec for a 


* 


Conſumptive Cough, 


TA K E eight, ten, or twelve well-choſen Rai- 
fins of the Sun, and having ſlit them open, 
take out the Seeds, and ſtuff the Raiſins with the 
84 ; Tops 
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Tops or ſmall tender Leaves of Rue; and let the 
Patient take them either as they are, or in Form 
of a Bolus, or the like, pretty early in the Mor. 
ing, faſting after them two or or three Hours at the 
leaſt, if they cannot conveniently faſt *till Noon, 


COL DSandCOUGHS. 
The Method of curing a Cold from Dr. " ny 


THE Doctor, in his Eſſay of Health and long 
Life, ſays, that Dr. Fames Keill, in his Statica 
Britannica, has made it out beyond all Poſſibility 
of doubting that catching Cold, is nothing but 
{ſucking in, by the Paſſages of Perſpiration large 
Quantities of moiſt Air, and nitrous Salts, which, 
by thickening the Blood and Juices, (as is evident 
from Bleeding after cathing Cold) and thereby ob- 
ſtructing, not only the Perſpiration but alto al the 
other finer Secretions, raiſes immediately a {mall 
Fever and a Tumult in the whole Animal Oe— 
conomy; and, neglected, lays a Foundation for 
Conſumptions, Obſtructions of the great Viſcera, 
and univerſal Cachexies. The Tender, therefore, 
and Valetudinary, ought cautiouſly to avoid all 
Occaſions of catching Cold; and if they have been 
ſo unfortunate as to get one, to ſet about its Cure 
immediately before it has taken too deep Root in 
the Habit. From the Nature of the Diſorder thus 
deſcribed, the Remedy is obvious, to wit, lying 
much a Bed; drinking plentifully of ſmall warm 
Sack-Whey, with a few Drops of Spirits of Harts- 
horn, Poſſet-Drink, Water-Gruel, or any other 
warm, ſmall Liquors, a Scruple of Gaſceign's Pow- 
der, Morning and Night, living low upon Spoon- 
Meats, Pudding, Chicken, and drinking = 
4 QINg 
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bing warm: In 2 treating it at firſt, as a 
nal Fever, with gentle Diaphoretieks ; and after- 
ards, if any Cough or Spitting | ſhould remain, 
;hich this Method 1 prevents, by ſoftening 
te Breaſt with a little Sugar- Candy, and Oil o 

veet Almonds, or a Solution of Gum Armoniac, 
n Ounce to a Quart of Barley-Water, to make the 
xpectoration eaſy; and going cautiouſly and well 
lothed into the Air afterwards. This is a much 
ore natural, eaſy, and effectual Method, than the 
the Practice by Balſams, Linctus's, Pectorals, and 
the like Trumpery in common Uſe; which ſerve 
baly to ſpoil the Stomach, oppreis the Spirits, and 
art the Conſtitution, Dh 


To cure a Cough and Shortneſs of Breath. 


AKE Elecampane-roots, boil them very tender, 
and pulp them fine thro' a Sieve; take their 
eight in the Pulp of coddled Pippins ; if you have 
Pound Weight of both together, boil it in a Pint 
and half of clarify'd Honey, for half an Hour; 
then take one Ounce of Powder of Liquorice, and 
as much Powder of Anniſeeds; mix all well to- 
ether, and take a Dram Morning and Night, and 


in the Afternoon: It is an excellent Medicine in 
an Aſthma. | 


Another for a Cough. 


JOASTa * Lemon very carefully without 

Burning; when it is thoroughly hot, cut and 
queeze it into a Cup, upon three Ounces of Sugar- 
andy, finely powdered ; take a Spoonful whenever 


four Cough troubles you: It is as good as it is 
leaſant. mo 


4 


For 


* 


© FI 
wt {OS 


ARE two Ounces af Syrup of Poppies , 


4 5 


much Conſerve of Red-Rotes ; mix, and tale 


— 
3 


one Spoonful for three Nights, when going to kel. 


Hur the ſame, with a Hoarſeneſs. 


8 YRUP. of Jujubes and Althea, of each ty, 
J, Ounces 3 Loboch Sanans, one Ounce ; Safe 
and Water-Flag powder'd, of each a Scruple ; l 


0 
| . For 4 Hoarſeneſs. | 


6 AKE every Night, going to Reſt, half a Pint 
of Mum, as warm as you can drink it at a 
Draught, for three Nights together, 


For a Hooping-Cough,! very good. 


K H E N you have got a uart of Spring-Wa a 
10 W ter, put to it a ark nn of. Chin an 2 
that grow upon Mols, and a large Handful of unſeſ ar 
Hyſſop; boll it to a Pint, ſtrain it off, and ſweets Ti 
it with Sugar-Candy. Let the Child, as oft as ig"! 


coughs, take two Spoonfuls at a Time. 
For a Cough. 


| 2 made a ſtrong Tea of - Ale-hoof, ſweet 
14 1 en it with Sugar-Candy, pour this upon 
white Toaſt, well rubbd with Nutmeg, and drink 
it firſt and laſt. 85 


A Receipt for a violent Cough. 
& AKE fix Golden Pippins, take out thi I 
1 Cores, and fill them with French Brandy, aner 
then bake them. After which burn ſeveral Oyſtet and 


Shells, and when burnt take out the White of the pen 


Shells, and crumble as much as will lie on a Hal 
crOW-U 


1 
7 
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crown, and then ſift it into the Pi | ins, and mix 
coming upon you, take as much as will lie on the 

Knife into your Mouth, and let it difſolvs 


9238 


Foy a Conſumptive'Cough. © * 
1 half a Pound of double-refin'd Sugar, 


finely beat and fifted, wet this' with Orange- 
1 Flower Water, and boil it up to a Candy-Height ; 


then ſtir in an Ounce of Cafſia-Earth, finely pow- 
der'd. If you love Perfume, a Grain of Amber. 
greaſe does well; drop it in little Cakes on a Maza- 
ine that has been buttered and wiped. 

| This has cured thoſe who have ſpit Blood. 


Another Medicine for. a Congh. —_ = 


OIL a Handfal of dried Colts-foot, in a Pint 
B of Water, till it comes to half a Pint, and make 
a Syrup of that with two Ounces of brown Sugar- 

andy. Take a Spoonful before you go to Bed, 
another in the Morning, or whenever you find a 
Tickling in your Throat, and the Cough coming 
upon you- | Gr To 5 
This has done moſt wonderful Cures. ' 


of — [TEES 


An excellent Powder for Convulſion- Fits. $ 


ET two Drams of Piony Roots; Miſletoe of 
the Oak, one Dram; prepared Pearl, white 

Amber prepared, and Coral prepared, of each half 

a Dram ; | "9994 two Grains; and five Leaves 
dene Gold; make all theſe into a very fine Powder, 

: th and give as much of it as will lie on a Three- 
ene, to a Child of a Month old, and proporti- 


Ha | 
own __*_ onable 
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enable to a Bigger; mix it up with a Spoonful of 
Black-Cherry Water, which ſweeten with the Syrup 
of Black-Cherries : Take it three Days together, at 
every Change of the Moon, to prevent Returns, 


A preſent Remedy for Convulſion- Fits. 


AKE a Draught of an equal Quantity f 
IVI Pjony, and Simple Black-Cherry Water; and 
for a Man put thirty, for a Woman twenty, for 2 
Child five — of Spirit of Hartſhorn : Drink 
this in or before a Fit. 


Another for the ſame. 


I NFUSE Turnips in a Pot cloſe ſtopp'd, and fet 
them in a Kettle of Water, till they are tender 
enough to ſqueeze ; then take the Liquor clear from 
them, and take three Spoonfuls of it, in one of 
rich old Malaga: It has cur'd the Falling- Sickneſ 
in grown-up People, but is almoſt infallible for 
Children. 


| A Syrup for Convulſion-Fits. 


FAK E one Pint of ſmall Black-Cherry Water, 
1 and two Pounds of Black-Cherries; bruik 
them, Stones and all, in a Mortar; put theſe with 
the Water into a Jug, with two Blades of Mace, 
and four Tops of Spearmint; ſtop the Jug cot, 
and ſet it into a Kettle of Water; let it ſimmer 
three Hours over the Fire; then ſtrain it out, and 
let it be boil'd to a Syrup, with a full Pound and 
half of Lisbon Sugar, to each Pint of that Liquor. 
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AEE AH of the: Heb IE 
| pes ſome of it bears a blue Flower, and 
ſome white; and alſo take a good Handful of Roſe- 


x . 
35 
* 1 


4 
\k them upon Coals; dry them, and turn them very 


and when they are very hot, lay them upen 
E that is ſo — with the Cramp, and bind 
2 Cloth upon them when you go to Bed, and this 
will help you; take it off in the Morning, and lay 
er on freſh at Night. 


1 85 C 0 R N S. 4 p 


& 0 

3 R 
Z 
* 
+ 


3» 


A good Remedy for Corns. 


- 


ing it upon a Linnen Rag, or other Cloth, ap- 
ly it to he Part affected, renewing: it once every 
Atothir.” | 2 ONTO 


rs ran oy 
TAKE the Juice of Houſleek, and mix it up 
with about equal Parts of the thick Balm or 


ile 
ith 
ce, 
le, 
ner 
nd 
nd 


Of. 


ſtops it. Of theſe make a Kind of Plaiſter, w | 
being kept upon the Toe for a while, and then, if 
need be renewed, will make the Corn very ſoft, and 
ealy to be taken out and extirpated. Ta 
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onable to a Bigger ; mix it up with a Spoonful of 
Black-Cherry Water, which ſweeten with the Syr 
of Black-Cherries : Take it three Days together, at 
every Change of the Moon, to prevent Returns, 


A preſent Remedy for Convulſion-Fits. 


M AK E a Draught of an equal Quantity of 
1 piony, and Simple Black-Cherry Water; and 
for a Man put thirty, for a Woman twenty, for 1 
Child five Drops of Spirit of Hartſhorn : Drink 
this in or before a Fit. 


Another for the ſame. 


NFUSE Turnips in a Pot cloſe ſtopp'd, and ſet 
them in a Kettle of Water, *till they are tender 
enough to ſqueeze ; then take the Liquor clear from 
them, and take three Spoonfuls of it, in one of 
rich old Malaga: It has cur'd the Falling-Sicknels 
in grown-up People, but is almoſt infallible for 
Children. Hs 
A Syrup for Convulfion-Fits. 
AK E one Pint of ſmall Black-Cherry Water, 
and two Pounds of Black-Cherries ; bruiſe 
them, Stones and all, in a Mortar; put theſe with 
the Water into a Jug, with two Blades of Mace, 
and four Tops of Spearmint; ſtop the Jug cloſe, 
and {et it into a Kettle of Water; let it fimmer 
three Hours over the Fire ; then ſtrain it out, and 
Jet it be boil'd to a Syrup, with a full Pound and 
half of Lisbon Sugar, to each Pint of that Liquor. 
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A A Cure for the ramp. 
AK E a Handful of the Herb called Peri. 


winkle, ſome of it bears a blue Flower, an 

ſome white; and alſo take a e. Handful of Roſe- 
mary Tops, put them into a- Pewter-Diſh, and fer 
them upon Coals; dry them, and turn them very 
often, and when they are very hot, lay them upen 
the Place that is ſo taken with the Cramp, and bind 
a Cloth upon them when you go.to Bed, and this 
will help you; take it off in the Morning, and lay 


on freſh at Night. 


* 
CO R M nn 
A good Remedy for  Corns. 10 


ing it (59 Linnen Rag, or other Cloth, ap- 
05 it to the Part affected, renewing it once every 
ay. | METS 


Another, 07 0 


3 EN 4 Ld” 1 
TAKE the Juice of Houſleek, and mix it up 


with about equal Parts of the thick Balm or 
Teaft, that ſticks to the Barrel, or the Clay that 
ſtops it. Of theſe make a Kind of Plaiſter, hi- 


being kept upon the Toe for a while, and then, if 


need be renewed, will make the Corn very loft, and 
eaſy to be taken out and extirpated. 464 
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1 A N . | 
i (ihe: E Parts being made ſoft with bathing, 250 
ſcrap'd, apply to the Corn a Plaiſter 
Shoemaker's Wax; but if the Part be very tender 
| your Plaiſter may, conſiſt of equal Parts of Shoe. 
+ maker's Wax and Diapalma melted together, ad 

(pread omewhat thin. 
ea boots 
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TAK large Houſe-lerks;" bruiſe them, and ap. 
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0 ply them to. orns, and it will cure them, 
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T HE Briſtol Water is ſuch a known Specific in 
this Complaint; that the Mſe of that is almof 
all that need be reſcribed in that Caſe. 
Quinces are likewiſe very ſerviceable in the ſame 
Diſorder. 1 knew a Gentleman greatly afflicted 
with this Diſtemper, who at laſt cured himſelf only 
by Quince-Marmalade and Brifo7 Water, a pleaſant 
Remedy. But ſuch as delight in Phyſick may take 
the following Recipe, from that learned and worthy 
Phyſician Dr. SY DENHAM, who, of all the Men 
of his Profeſſion, paid the leaſt Tribute to Apo- 


thecaries. 
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fix Drams; Filings of Steel, two Drams; 
with a ſufficient Quantity of Syrup of Comfrey; 
make an Electuary to be divided into twelve equal 
Parts, of which one muſt be taken every fix Hours, 
drinking after it fix Spoonfuls of the following 
Julep. | 

N . Tak 
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The Abs Ce 2 . OY 


0 En; ; Water of "Oak Buds, two Ounces 
3555 of d Roſes, one Ounce; liquid Lauder 
a oy 


zum, e mix and ma ER a ulep. . 5 
Beware that the 7 audanum. that you uſe be not 
rn for TOE of f Tate is Saree 25 
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An exeeline 8 Ale Fir. 4 Dicht i 2 : 7 
GENA, A, tour Götter! s galſaftas and Tartär, "ur 
each two Ounces : ; Jalop and L.iquorice, of each 
one Ounce ; Abbey Coriamer, _ Anniſeed, 
of each one Ounce ; Polypodium, eight Ougce 
doom. A ſhes, one dart, and one Din of Cle; 15 


$ all in A Bag, with ſome little Weight to 
Take Scabious, and Agrimony, of each 

Hndfuls; . of the Roots or Dadeswört. one and. 
ful ; Ralſins of the Sun ſton'd, one Pound, with a 
hre Ginger: Put thele, Ingredients into The et 
Ale-Wort, When '0 ut in your Hops, and let all 
boil together Half an out ; then our it ſcalding 

ber on your Bag of Dru s: When tis cold enough, 


lt it to work with Yeaſt : When it has done Werk- 
ing, ſtop it up for 1 Days, or a Fortnight : 


Hang the Bag .of Drugs in the Veſſel. Drink a 


the Afternoon,  unleſs- you-find it. works too much 
at firſt; if ſo, lefſen your Doſe ; but take it — 


( SIR is 
2 Another" Medicine for's Droply. - 5 Nog 
q* 


AK E Broom: and burn, at by y itſelf, Lide clean 
Oven, hit the Alles 1855 che 8 ks. and 


T. 


Coals that are not quite conſumed, and put two 
full Pounds of theſe Aſhes into a Two⸗ quart Bottle; 
pour 


Take Canary, "Wine, four. Ounces ; 3 Milk. Water, 
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large Glaſs of this in the Morning, and at Four in 


till you haye taken all. I 2 6 I 
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pour on old Hock, till the Bottle is up to 4, 
eck ; take Cate it is not too full 5 if it has o 
Room to ferment it will be apt to ſplit the Bottle 
Digeſt it in hot Aſhes by the Fire, or in the Sun 
and ſhake it often; when it has ſtood three or 61 
Days, pour off A Quart of the clear Lye; if it ls nol 
perſectly fine, decant again and again, till it is ſo, 
fill up your Bottle again with Hock, and do ax he. 
fore, till all the Strength of the Aſhes be out 
Drink this firſt, and at Four or Five in the After 
noon ; continue it for ſome Time, and it will can 


off the Dropſical Humours : While you take it, l 


the Meat you eat be dry roaſted, and your Drill 


ſtrong Ale or Wine. 
| ; For the ſame. 
IX four Ounces of Syrup of Elder. berries 


: with two Ounces of Oil of Turpentine; in- 


corporate them well together, and take one large 
5 of this Mixture, firſt and laſt, for a For. 
night. LEH Woes, 

Note, That Sea-Bisket and new Raiſins of the 
Sun (if they can be had) eaten conſtantly, inſtead 
of Suppers, have cur d that Diſtemper without Phy. 
fick ; eſpecially if the Party can refrain from {mall 
TT OR Ton 


7 BF = vs 3 
91 To cure Deafneſs. : 
TAKE clean fine black Wool, and dip it in 


Civet, and put it into the Ear; as it drics, 


which in a Day or two it will do, dip it again, and 


keep it moiſtened in the Ear for three Weeks or 4 


Month. 


An- 


t . ; 


The LADY'S Comp ANION, 40 
Another. 


AK E an equal Quantity of good Hungary Wa- 
ter, and Oil of bitter Almonds; beat them to- 
ether, and drop three Drops in the Ears, going to 
Bed; ſtop them with Black Wool, and repeat this 
nine Nights at leaſt. 11 —_— 


 _ For a Pain in the Ear. 

5 Aving aft half a Pint of Claret, and a Quar- 
L ter of a Pint of Wine Vinegar, put in Sage, 
Rue, and Roſemary ; let it boil up, put it into a 
new Mug, and hold your Ear cloſe, ſo that the 
Steam may be ſure to go in : As it cools, heat it 
again and again; and when the Strength is much 
_ wrap your Head very warm, and go into 
Be : | DE" Dd 


Another. | 5 
GET the Juice of Mountain Sage, Oil of Fen- 
nel, Oil of bitter Almonds, and Oil of Olives, 
an equal Quantity of each, and mix them well to- 


gether ; drop into the pain'd Ear three Drops for 
three Nights. Twill eaſe and draw out any Im- 


poſthume, if that be the Cauſe. : 


For Ringing and Nozſe in the Ears. 


UT into the Hole of the Ear Cotton, on which 

is dropp'd Oil of bitter Almonds, mix'd with 
Tincture oh Caſtor, or Oil of Cloves ; {ſqueeze it 
into the Paſſage, lying for ſome Time after on the 
contrary Side. At Bed. Time, ſtove Wine with 
Roſemary, and drink it warm in order to diſpoſe 
yourſelf to Sweat. Keep your Feet and Neck very 
warm, and you may receive the Steams of Coffee, 
Tea, or ſtoved Wine, into your Ear, and then ſtop 
Py again clole, SP. EY 
Vor. II. DD -* _ 


402 The LA DVS COM YAN ILO. 
To expel an Inſect out of the Ear. 


Oil of bitter Almonds, of each two Dram: 
Oils of Savine ahd Wormwood, of each ten Drops: 
Mix them all together, and _ a little into the 
Ears, and it will kill the Inſects, and draw them 
out. It is alſo proper for Ulcers in the Ears. 


a * 
- 
. 
* 


For an Earwig having gotten into the Far. 


ET Rue, and ſtamp it in @ Mortar; then 
AI ſtrain off the ſuice, and put it into the Ear; 
then lie down to reſt on the contrary Ear, and when 
you awake, the Juice will come out, and the 
arwig will-be dea. 
The Juice of Wormwood, of Southernwood, and 


Rue, an equal „ put into the Ear, will alſo 
kill any Vermin that is got into it. The Steamy 
of Coffee have often relieved a Deafneſs that has 
been occafioned by the Wax becoming too hard, 
which they will ſoften and ſet free. 


erer. 


For the Epilepſy, or Falling Sickneſs. 


E E Venice Soap, half a Dram H boil it in 
1 Milk to three Oances'; ſtrain it out for one 
DDr. Willis's Specifick for the Epilepſy. 
J AK E the Roots of Male Piony, dried and 
=. powdered, from one Dram to two or three 
twice a Day, in the following Tincture: 

Take Leaves of Miſleto of the Oak, two Drams, 
Piony Roots ſliced, half an'Ounce ; Caſtor, a Dram; 
let them be put in a cloſe Veſſel with Berony Mater WY x, 


4 
* 
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pound; Salt of Miſleto of the Oak, or the com- 
mon Miſſeto, two Drams : Digeſt them in 4 cloſe 
Veſſel, in a Sand-heat for two Days. Take three 
Ounces with the Powder above-mentioned. FEY — 


4 


A Draught for the ſame. | d 235 
E T Powder of Wild Valerian Root, one Dram 


CZ and a half; Penny-royal Water, and Black- 


Cherry Water, of each one Ounce and a half B Sy- 
rup of Pionies, two Drams; mix them, and make 
a Draught. > 


B #F Som: 2 
A Drink for the Evil. 


TAKE of White Arch-Angel, two Handſula; 

of outlandiſh {ſweet Fennel-Seed bruiſed, one 
Ounce ; of Liquorice, one Ounce : Boil theſe toge- 
ther in two Wine Quarts of Spring Water; ſtop it 
cloſe, *till half be conſum'd ; when cold, ſtrain jt 
from the Ingredients ; add to the Liquor two Ounces 
of Damask-Roſes : Let the Party drink of this Li- 
quor, Spring and Fall, five, ſeven, or nine Days 
together, as you beſt find it agree, three Times a 
Day; a Quarter of a Pint, rſt and laſt, and at 


tour in the Afternoon.” 2 
A Drink for the King's. Evil and Cancer 9 


IT AK E Guaiacum, one Ounce ; Saflafras, Sar- 
fſaparilla, ſharp pointed Dock, and Daiſy-Roots, 


- 


of each half an Ounce ; Arch-Angel Flowers, and 


Millepedes, of each two large Spoonfuls ; Ground- 
vy, and Herb-Robert, of each one Handful : Bruiſe 
and ſhred all theſe Ingredients, and put them to 
ſteep one Night in three Pints of 75 clear new 
: . Ale; 
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To expel an Inſect out of the Ear. 


8 the Tinctures of Myrrh and Aloes, and 

Oil of bitter Almonds, of each two Dramz: 

Oils of Savine ahd Wormwood, of each ten Drop: 

Mix them all together, and _ a little into the 
ts, 


- Ears, and it will kill the Inſects, and draw them 
out. It is alſo proper for Ulcers in the Ears. 


For an Earwig having gotten into the Fax. 


ET Rue, and ſtamp it in a Mortar; ther 
AI firain off the Juice, and put it into the Ear; 
then lie down to reſt on the contrary Ear, and whey 
you awake, the Juice will come out, and the 
eas 
The Juice of Wormwood, of Southernwood, and 
Rue, an equal 1 pag put into the Ear, will alfo 
kill any Vermin that is got into it. The Steamg 
of Coffee have often relieved a Deafneſs that has 
been occaſioned by the Wax becoming too hard, 
which they will ſoften and ſet fret. 


SP 7 £7 EP 87, 
For the Epilepſy, or Falling Sickneſs. 
TAK E Venice Soap, half a Dram; boil it in 


Ke by Milk to three Onnces'; ſtrain it out for one 


Doſe. {+ i 

1] £62 Dy: Willis's Specifick for the Epilepſy. 
AKE the Roots of Male Piony, dried and 
ny of powdered, from one Dram to two or three 
twice a Day, in the following Tinfure : 
Take Leaves of Miſleto of the Oak, two Drams, 
Piony Roots ſliced, half an Ounce; Caſtor, a Dram; 
let them be put in a cloſe Veſſel with Betony War 


The LA DVL Companion: 403 
or Simple Water and White-Wine, of each ane 
pound; Salt of Miſleto of the Oak, or the com- 
mon Miſleto, two Drams: Digeſt them in à cloſe 
Veſſel, in a Sand-heat for two Days. Take three 


Ounces with the Powder above - mentioned. 
| A Draught for the ſame. M0 
E T Powder of Wild Valerian Root, one Dram 
and a half; N Water, and Black- 
Cherry Water, of each one Ounce and a half Sy- 


rup of Pionies, two Drams; mix them, and make 
a Draught. 5. 


E 7 
A Drink for the Evil. 


TAKE of White Arch-Angel, two Handfuls ; 
of outlandiſh ſweet Fennel-Seed bruiſed, one 
Ounce ; of Liquorice, one Ounce : Boil theſe toge- 
ther in two Wine Quarts of Spring Water; ſtop it 
cloſe, till half be conſum'd; when cold, ſtrain jt 
from the Ingredients; add to the Liquor two Ounces 
of Damask-Roſes : Let the Party drink of this Li- 
quor, Spring and Fall, five, ſeven, or nine Days 
together, as you beſt find it agree, three Times a 
Day; a Quarter of a Pint, firſt and laſt, and at 
tour in the Afternoon. 2 


A Drink for the King's-Evil and Cancer, 


T AK E Guaiacum, one Ounce; Saſſafras, Sar- 
> {aparilla, ſharp pointed Dock, and Daiſy-Roots, 
of each half an Ounce ; Arch-Angel Flowers, and 

llepedes, of each two large Spoonfuls ; Ground- 
ly, and Herb-Robert, of each one Handful : Bruiſe 
and ſhred all theſe Ingredients, and * them to 
Keep one Night in three Pints of good clear new 
| ä Ale; 
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404 The Lady's CoM PAN TON: 
Ale; ſtrain it, and drink no other Drink ſor ſix 
Weeks, Spring and Fall. You may do a larger 
Quantity at a Time, for Man or Woman; but you 
muſt not infuſe too much at a Time, becauſe the 

Herbs are apt to change it; at the ſame Time, if 

the Swellings are painful, anoint with Juice of Rue, 
prepared as follows. 


An Ointment for the Swellings in the King's-Eyil, 


1 two Spoonfuls of Juice of Rue, as 
much Sallad-Oil, beat them well together; 
then ſet it over the Fire, and let it boil ſlowly half 
an Hour; add two Ounces of Bees-Wax, let it boil 
a little with this: Pour it out, and keep it cloſe 
cover'd : *Tis an incomparable Ointment to ule all 
the Time you take the Diet-Drink. 


A Milk-Water for Cancer or King's-Evil, for thoſe 


that cannot drink an Infuſion. 


ET Roots of Daifies, Burdock, Guaiacum, 
Saſſafras, Sarſaparilla, China, Tormentil, and 
Hounds-tongue, of each two Ounces ; Celandine, 
Yarrow, Plantane, Herb-Robert, Agrimony, Speed- 
well, Ground-Ivy, and Cinquefoil, of each a large 
Handful ; Arch-Angel Flowers, one Pint; Sweet- 
Fennel and Coriander-Seeds, of each one Ounce ; 
'Thred and bruiſe all, and put them to a Gallon of 
Milk : Draw off as much as runs good, and drink 
daily a Quarter of a Pint every four Hours. Inte 
each Draught ſqueeze the Juice of a ſmall Spoon- 
ful of Millepedes. 1 | 


A mo#t excellent Drink for the King's-Evil in th 
„ 5 


— AK E aße, Celandine, Yarrow, Beton) ar 
= three-leav'd Graſs, 2 2" 


and Leaves, Honey-Suckles, and Ground Ivy, of cac 
| 8 a Hand 
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a Handful 5. pick, . waſh, dry, and bruiſe them, and, 

at to them a Quart of good White-Wine, or Beer z 
ſteep them two Nights and Days; preſs the Herbs 
out, and drink four. Spoonfuls, Morning and Night ; 
juſt as you drink it, 8 in the Juice of fifty 
Millepedes, freſh bruis'd. FINE 


© * 


F E BE.RK 


An excellent Powder in malignant Fevers. 

F AK E Goa Stone, Contrayervaſtone, - Gaf- 
coign Powder, Virginia Snake- Root, each 

five Grains: Make a Powder. - 5 0 


A good Poſſet in burning Fevers. .. , ,... 


AK E new Milk, one Quart; good freſh 

{mall Beer, one Pint; White-W ine, half a. Pint: 
Make Poſſet, boiling in it Wood Sorrel, two Hand- 
tals. Let it be drank plentifully of at Pleaſure; i 


% 
7 
— 


The red Pomder for Fe vers, Small- Pox, or Surfeits. 
TAKE of Carduus, Rue, Red Sage, Lillies 


of the Valley, Tormentil, Pimpernel, 'Dra-? © 


gon, Betony, Angelica, Scabious, Speedwel,. of 
each one Handful ; Wormwood, half a Handful; 
Agrimony, Verum, of each a Quarter of a Hand- 
ful : Shred the Herbs very ſmall, and infuſe them 
in two Quarts of White-Wine, in a Jug, which 
jou mult ſtop very cloſe, and. {et nine Days in the 
Sun: Then ſtrain the Wine from the Herbs, and 


infuſe the ſame . of freſh Herbs in the ſame. 
as before nine Days more: Then 


Wine; let it ſtand 
take a Pound of Bole-Armoniac, finely powder'd ; 
and put as much of the Wine (nr it is a ſecond 
Time preſſed out) as the Powder will take up, and 
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half an Ounce of Cochineal; of Powder of Red 


bn ene, which may be made, an 
will jelly 1 "a 
11 


Pigeons to the Feet, in Extremity. 


RY 


The Lays COM ANTON. 

et it In the Sun to dry ; and as it dries up, put in 
pts of the Wine, ſtirring it two or three Times a. 
Day till all the Wine is dry'd up in the Powder, ſo 
48 to be fit to work. like Paſte : Then put to it of 

Diacodium and Mithridate, one Ounce each; 


Coral and prepar'd Saffron, an Ounce each; forty 
Grains of Bezoar; of Powder of Crabs-Eyes, burnt 
Hartshorn, and prepar'd Pearl, an Ounce each: 
Mix theſe in the Lt Wetting, and work them all to- 
gether z. make them into, Balls, when well mix'd, 
and dry them in the Sun. Take forty or fifty Grains 
of this for a Doſe. - Drink Mace Ale after it. 


ann, — <<,  &QQ -© — — Fa FA 5 Fr kl 


of Gaſcoign Powder, a good Sort for the ſame 


Uſes. 


AK E prepar'd Crabs-Eyes, Red Coral, 
4 White Amber; very finely powdered, of each f 
half. an Ounce ; burnt Hartshorn, half an Ounce; 
Pearls very finely powder'd, and oriental Bezoar, 
an Ounce: of each; of the black Tops of Crabs 
Claws, finely powder'd, four Ounces: Grind all 
theſe on a Marble Stone, till they caſt a — 
Colour; then make it into Balls with Jelly made 


239 £58 
* 3 \ 


ike Harts| 


Plaiſters for a Fever. 

BY A T two Handfuls of Rue, with as many 
LI Curtants, till they are fine, and well mix'd; 

ſpread it on Cloths, 4nd bind it to the Wriſts and 
Nes of the Feet: This draws from the Head; 

and, if laid on in Time, does as much good as 


The LADY'S COMBRANION: 407. 
dl cooling Drink in a Fever or Plueriſy. 


UT an Ounce of Pearl:Barley into- three Pints 
| of Water, hiſt it twice z beat half an Ounce 
o Almonds, with a Bit of Lemon:peel,* and a 
Spoonful or two of the Water ; when they are very 
fne, waſh the Almond-Milk thro! your Sieve, with | 
three Pints of Barley-Water ; in the laſt boiling of 2 

this, you 8 Melon- Seeds and Pumpion:Seeds, 

of each half an Ounce; white Pop A. Sev, ha 
a Dram; when theſe are well'boil'd, mix the Li- 
quor with the Almonds, and ſtrain all; ſweeten it 
with Syrup of Lemons, for a Fever, or Syrup of 
Maidenhair, and drink four Ounces every three or 
oo; Hen. : c a 


Ni 
Another Drink in a Fever. 


T AK E a little Sage, a little Balm, and a little 
Wood-Sorrel ; waſh. and dry them; flice a 


ſmall Lemon (after you have par'd it clean from a 
7 Herbs and 4lic'd 


+ 2 
% 


white and bitter Part ;) to th 
Lemon, pour three Pints of boiling Water : Sweeten 
it to your Taſte, and drink as freely as you pleaſe. 


A ſuderifick Bolus in malignant Fevers. 


AK E powdered Virginia Snake-Root, fifteen 

Grains; Venice "Preacle, half a Dram; Salt 
of Hartſhorn, two Grains; Saffron, three Grains; 
Oil of Nutmegs, two Drops; Liquid Laudanutm, 
iteen Drops ; Diacodiam ads much as wanting f | 
make it up with. It is an excellent and powerful 
Sudorifick; it is one of the higheſt Alexipharmicks; 
and a great Medicine in malignant Fevers, eſpecially 
hen attended with a Diarrhiza. Beſides All this, it 
is alſo Stomachic, Cardiac, and Hyſteri;"! '® ' ! 


Dd 4 FLUXES 


- e The Lanrs Toirraviox, 


purges" } x N. 


„ 
40 Gripes Diarrhæas, or Looſeneſſes, Ke. 


1 An excellent Remedy for Gri ipes and P luxe. | 
WA X K E a Tin Gare af Corn-Pop pp3Flonen 


LVL with common Spirit of Wine, and give from 
one Spoonful to two Spoonfuls, i in Spirit of Opium, 
half an Ounce, mix d with black Cherry-Watr, 
four Ounces : This gives immediate Eaſe. 75 


4 ſlight but often myd Medicine for the Griping of 
_ the Guts. 


AK E about a, Juarter of a Pint of Brandy, 
and having made a Toaſt of Bread, (not too 
6 é and: white) throw it very hot into the Li. 
guar, 9 and as ſoon as it is thoroughly. drench'd, let 
t atient take it put, and eat it hot; and this 
may be 1 if chere be need, two or three 
Times'a Day. 


For 4 Looſeneſs. 


TA K E two Dram s of 1 cacuana, decoct it in 
+. an equal — of Claret and Water; let it 
bail more than half away; ſtrain it, and add one 
danſul of Oil, give it in à Gliſter to the, Patient 
weak or a Ohild, you muſt infuſe leſs of the 

Noot; ft. 0 Drams 50 a all (vanity le for e 
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thy and i ingenious Phyſician, iar 
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TALE x large Quart Bottle, that will hold 
more than 4 Quart of Wine; put to that 
Quantity half an Ounce of Cinnamon, ſour large 
Blades of Mace, and a large Nutmeg ſlie' d; put a 
Cork into the Bottle, to keel in the Steam 5 but » 
don't ſtop it clofe or hard, for Fear of breaking; 
ſet this Bottle of Wine and Spice into a Skillet of. 
cold Water, and let it ſimmer *till the Wine is a 
litle waſted; ſweeten it with Loaf. Sugar, and 
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mach, and no Fever. 


„ driok often, if the Patient have a cold decayed Sto. 


TAKE an Ounce of Cinnamon, and as much 
é om {lice both ſmall, and ftrew it on a 
Chafing-diſh of Coals, over which let. the Patient: 


» 4 - * 1 . p 


fif as long as the F ume laſts. 


T AK E three large Nutmegs, and the Weight of 
them in Cinnamon; grate and beat the Spice 


laid Eggs; dry them in little 5hov 
over a gentle Fire: Eat the Bigneſs of a Halt- 
Crown firſt and laſt, and at four in the Afternoon. 


at bs. N 
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JET a Quart of new Milk, and ſet it on the 
Fire till it boils; ſcum it again, as long as 
any Scum riſes ; when *tis almoſt cold, to the cies 
Milk, put Two-penny-worth of Aqua-Vitz, and let 
it ſtand : "Twill jelly, and keep (in a cool Veſſel 
85 Place) ws de Days. It has done great 
ures, 1 5 


1 


Cinna- 


Ms 


extremely fine; make it into a WAR FAR with new 
179 In a Shovel, 
E 
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| Water, For. 4 440 Fee Py and 3 


0 I La Pound ol Pearl-Barley, and fix Ounees 
of Plantane Seed, in fix Quarts of Water; 
when both are tender, pour it upon eight Ounces of 
Cinnamon; let it infuſe. all Night, and. next Da 
draw it off in a cold Still; jet the Patients drink 
of this as often as they "pleaſe: If they like it 
Oh! {is Ip ee . 5 


97 „„ 
ö ſeneſs 4 Bede 


| M. 55 twenty Grains of Rhubarb, thres 
Drops of Oil of Cinnamon, and three Drops 
of Oil of Juniper, in near a Dram of good Venice 
Treacle; make it into a gy? and take it all over 
N Next Morning, in the Working, drink 
ES Drink. in which Mallows have been 
inſus 
This has done great Cures,” when the Diſtempet 
has been very dangerous. 


B 


A experienced Medicine for a a Dylemery or m— 
; | : FP UR. ; 


I YIV E about * Ounces 6f the fales of FGrounl 
Ivy, 1 mixt with one kg of the A of Plan 
we, once or twice a Day. 50 we 
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ARE below Wax, © wary it in o Spirit: of 
may remain like Butter; ſweeten it, and drink a- 


7 


Wine, and filtrate it chro' a Paper, that it 


bout a Dram thereof: It is is maſk a * 5 a 
ny Flur. be 
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cover a clear Fire, and ſtir into it one Dram of 
Dragon 's Blood, finely powdered 7 and out of each 
Dram of the Mixture make ten Pills, five of 
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AKE a Conſerve of Buckbean, with the 
1 ſame Weight of Sugar-Candy, pound them 
both very fine ; take as much as a large Nutmeg, 
the firſt Thing in the Morning, and the laſt at 
Vicht, and drink Tea made of the fame eva 
lorning and Afternoon, conſtantly for a Lear. 


5 x 
. 


& \ 


This alone perfectly cured one who had been 
many Years afflicted with the Gut. 
For giving Eaſe in the Gout, apply the two fol- 
lowing Poultices ; to which we deſire to add the 
ſe of the Ivy Leaves, which, if laid with the 
ſnooth Side to the Part affected, will greatly mi- 
ioate the Pains: of | this terrible Diſorder. IN 18 
A Poultice againſt the Gui. 


A K E four Ounces of black Soap, the .Yolky _ 

of two Eggs, one Dram of Saffron, one Ounce 
f Oil of Spike, and mix them together ſo ag to 
take a ſmooth Poultice. e 


7 
. 
8 p . 1 . * . * E: a * 

* 5 Fo s 1 * : : & * F =} 
. x * ? N «7 8 N 1 


bY . 
39 
4 
3 

wy * fe 


* * 
* 2 es x 5 * 
6 * 5 * * 


200 e eee eee 

renne Ounces of Honey, the fame Quany 

WW tiyot Huck Soap, half an Ounce of Muſtard- 
A ed, two Dran of Opium, one Dram of 4 

7 „ N 3 ls n 2 a ire, 
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phire, half an Ounce of the Soldier's Ointment, 
\ ? | 3 


mix them as in the foregoing Receipt. 
Tbeſe are two Cataplaims of Dr. Quincy, both 
which he ſays are very effectual penetrating Medi. 
cines, and will carry their Influence much beyond 
any Plaiſter or Liniment, becauſe they lie warm 
upon the Part if thick ſpread. They will not only 
give Eaſe where the Pain is exquiſite, and intole 
rable; but in great Meaſure alſo breathe out the of 
fending Humour by Tranſpiration. There can ng. 
thing poſſibly be contrived more effectual to this 
Purpoſe, though there are innumerable Pretenſiom 
made to it by Quacks and Impoſtors. 


Profeſſors BoE RH AAVE and OSTERDYKE hei 
ERegimen preſcribed for the Gout. 
. by ay | 


T* HEY are of Opinion that the Gout is not 
1 to be cured by any other Means but by a Mil 
78 which will in twelve Months alter the whole 
Maſs of Blood; and in order thereto the fol 
lowing Directions muſt be ſtrictly obſerved and 

followed. 5 


I. You muſt not taſte any Liquor, only a Mix 
ture of one Third Milk, and two Thirds Water 
your Milk as new as you can get it, and to drink i 
as often as you have Occaſion for it, without adding 
any other to it. A little Tea and Coffee is like 
wife permitted with Milx. : 


1 — II. In a Morning, as ſoon as awake, and the 
Stomach has made a Digeſtion, you muſt drink 
eight Ounces of Spring Water, and faſt two Hour, 
after; then eat Milk and Bread, Milk Pottage, 0! 
Tea with Milk, with a little Bread and freſh But 


| II. At Dinner you muſt not eat any Thing bu 
what is made of Barley, Oats, Rice, or _ Seed 
1 | 15 5 arrot 


* 4? 


14 


The LA D v'SC COMP ANU ION. 44g 
Carrots, Potatoes, Turnips, Spinach, Beans, Peaſe, 
cc. You may likewiſe eat Fruit when full ripe, 
baked Pears- or Apples, Apple-Dumplings, bur 
tore all, Mille and Bicket is very good; but 8g. 
thing ſalt or ſour, not even a Seville Orange. : 


IV. At Supper you muſt eat nothing but Milk 
and Bread. 1 far e 
V. It is neceſſary to go to Bed betimes, even be- 
fore Nine o' Clock, to accuſtom yourſelf to ſleep 
much, and ufe yourſelf to it. 8 N 


VI. Every Morning before you ariſe, to have 
your Feet, Legs, Arms, and Hands, well rubbed 
with Pieces of Woollen Cloth, for half an Hour, 
and the ſame going to Bed. This Article muſt be 
ſtrictly obſerved, for by this Means the Humours, 
Knobs, and Bunches will be diſſipated, and pre- 
vent OY in the Joints, by which they become 
uſeleſs. 5 


VII. You muſt accuſtom yourſelf to Exerciſe, as 
niding on Horſeback, which is beſt, or in a Coach, 
Chaiſe, &c. the more the better; but take Care 
of the cold Weather, Winds, and Rains. 


Laſtly, in caſe a Fit of the Gout ſhould return, 
and be violent, which they are of Opinion will 
not, then a little Doſe of Opium or Laudanum may 
be taken to compoſe you ; but no oftner than Ne- 
ceflity requires. They are of Opinion that your 
Father or Mother having the Gout is of no Con- 
ſequence, if you will reſolve to follow theſe: Di- 
rections ſtrily, * 
The great Dr. SX DENHAM, in his Cure of the 
Gour, takes Notice of thoſe Things that are to 
be avoided, 5 . 


4 
8 N PM 
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to an advanced Age, muft never be let Blood, eithe 
is extracted doth for the moſt Part reſemble tha 


| gour, Nature ſhould be ſo weakned by ſuch an un- 


In the laſt Place, the Evacuation of the peccant 


In the firſt Place, he ſays, thoſe who are ary, 
for Cure or Prevention: For, tho' the Blood th, 


which is taken from ſuch as are. troubled with, 
Pleuriſy, or Rheumatiſm, yet Bleeding is no les 
hurtful in this, than it is uſeful in theſe Diſtemper 
For if the Blood be extracted during the Time ot 
the Intermiſſion, tho' never ſo long after the End 
of the Fit, the Agitation of the Blood and Hy. 
mours may produce a new Paroxyſm, which hal 
be both longer and attended with worſe Symptony 
than the former ; the Strength and Vigour of the 
Blood being impair'd, by the Help of which the 
Morbific Matter ſhould have been expelled. The 
ſame Inconvenience muſt alſo happen when the Pa. 
tient is let Blood at the Beginning of the Fit; and 
if Bleeding be adminiftered immediately after the 
Fit, there 1s great Danger, leaft, while the Blood is 
yet languid and hath not reeovered its broken Vi- 


ealonable Wound, as that an open Door ſhould 
beleft for the Dropſy to enter at. = 
In the next Place, for Evacuation upwards or 
downwards, it is to be obſerved, that fince it is an 
inviolable Law of Nature and interwoven with the 
very Eſſence of this Diſtemper, that the Matter 
that nouriſheth the Diſeaſe ſhould be depoſited on 
the Joints, the Effect of evacuating Medicines, 
whether Purgatives or Vomits, can only be this; 
that the offending Matter which Nature had thruſt 
forth to the Extremities of the Body, will be again 
conveyed into the Maſs of Blood, and by falling on 
the Entrails endanger the Patient's Life. 


I 
| 
1 


Matter by Sweating, tho' it is leſs hurtful than thc 
other Methods, yet it is certainly prejudicial. For 


when it is attempted out of the Fit, it ex els the 
umouts 
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Humours by Force upon the Joints, while they are 
jet crude, and not ſufficiently prepared for Separg- 
tion; and by ſo doin it ha ens the Return of the 
paroxyſm before the due Time, and even in Spite 
of Nature. VV 
\hatſoever Things are proper to aſſiſt Nature in 
the right Diſcharge of her ſeveral Offices, whether 
by comforting the Stomach, that the Aliments 
may be thoroughly digeſted or by ſtrengthening 
the Blood, that the Chyle that is brought into it 
may be duly aſſimilated; or by corroborafing the 
{lid Parts, that the Juices which are deſtined, for 
their Nouriſhment and Augmentation may be more 
perfectly transformed into the proper Subſtance of 
the Parts; finally, whatſoever Things are fit to pre- 


erve the Inſtruments of Evacuation. in ſuch a State, 


that they may be able to expel the Execrements 
of the Parts in due Time and Order; theſe, and 
all other Things of a like Nature are fit to be uſed 
in this Caſe, and are properly, called Digeſtiues, 
whether they be Medicines, Diet, Exerciſe, or any 
of thoſe Things that are uſually comprehended under 
the Name of the Six non Naturals. TT | 
Such in general are thoſe Medicines that are mo- 
derately hot, and either are bitter, or bite | the 
Tongue gently : Theſe are very grateful to the Sto- 
mach, purify the Blood, and comfort the other 
Parts of the Body. Such, for Example, are the 
Roots of Angelica and Elecampane; the Leaves af 
Fornnwooll, "leſs Centory, Germainder, Ground 
Tine, Ge. S204 1 Rn a: 
To theſe you may add, the Remedies that are 
commonly called Antiſcorbutieal ; ſuch as the Roots 
of Horſe Radiſh, the Leaves of Garden Scurvy- 
Graſs, Water-Creſſes, c. But tho' theſe ſharp.and 
diting Herbs are agreeable to the Stomach, — ro- 
mote Concoction; yet ſince they augment the Heat, 
and ſtir up the Morbific Matter, they ought 8 
| TO ule 
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uſed more e than thoſe other Medicine, 
which by their gentle Heat and Bitterneſs ſtrengthen 
the Stomach, and corroborate and enliven the Maj 
of Blood. CO e, * . 
It is to be obſerved, that a convenient Mixture 
doth more effectually digeſt the Humours than any 
one ſingle Remedy; for tho' when we ſtand in need 
of the ſpecific Virtue of any Medicine, that Rule 
certainly takes Place, that the /mpleſt Preparation i 
the beſt; yet, when we endeavour to cure a Diſeaſt 
by anſwering a certain Indication, every Ingredint 
contributes to the Work; and, in ſuch a Caſe, the 
Medicine that is compounded of the greateſt Num. 
ber of Ingredients will operate moſt effeQually, 
The Doctor preſcribes the following Electuary: 


. For the Gout. 
T* K E of the Roots of Angelica, Calamy 


Aromaticus, Maſterwort, and Elecampane; 
Leaves of common Wormwood, leſſer Centory, 
white Harehound, Germainder, Ground Pine, Scor- 
dium, common Calamit, Feverfew, Meadow-Saxi- 
frage, St. John's-Wort, Golden Rod, Wild Thyme, 
Mint, Sago, Rue, Carduus Benedictus, Pennyroyal, 
and Southernwood ; Flowers of Cammomile, Tan. 
ſy, Lilley of the Valley, and Enz1ifþ Saffron; 
Seeds of Thlaſpi, Garden Scurvy Gratis, Carraways 
and Juniper Berries. Gather the Herbs, Roots, 
and Flowers, when they are in their Vigour, dry 
them, and keep them in Paper Bags, till they may 
be reduced to fine Powder. Then take ſix Ounce 
of each, mix them diligently, and with a ſufficient 
Quantity of depurated Honey and Canary Wine, 
r an Electuary of a due Conſiſtency according 
to Art. 
The Patient may take two Drams Morning and 
Evening. 


Anothet 
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Anotber for the ſame: 
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TAE of the Conſerve of Garden Seurvy:Grafh, 
an Ounce and a half; Conſerve of Roman 


« WI Wormwood, and of the yellow Part of an Orange, of 
each one Ounce; Angelica, and Nutmeg candied, 
| WY of each half an Ounce ; Treacle of Andromachus, 
e three Drams; compound Powder of Aron, two 
; WY Drams ; and with a ſufficient 1 of Sytup of 
fo Oranges make an Electuary; of which let the Pa- 
it tient take two Drams twice a Day, drinking five or 
Ie - 2 poonfuls of the following Water after every 


"Wa ter for the Gout. 


T AK E of the Roots of Horſe Radiſh fliceds 
= three Ounces; Garden Scurvy-Graſs, twelve 
Handfuls ; Water Creſſes, Brook Lime, Sage, and 


ng 
e; Mint, of each four Handfuls ; the Peels of Orange; 
wo Nutmegs beaten ; Mum, twelve Pints : Diſtil 
or. dem in a common Still, drawing off only fix Pints 


of Water for Uk. 
Dr. Sydenham's Diet Drink for the Gout, WI 


an. AK E of Sarſaparilla Roots, fix Ounces; Saf- 
on; ſafras, China Wood, and Shavings of Harts- 
ye born, of each two Ounces; Liquorice, one Ounce + 


Let them boil in two Gallons of 4 Water 
half an Hour, and afterwards ſtand twelve Hours in 
a cloſe ſtopp'd Veſſel on hot Aſhes, then boil them 
nces gain *till a third Part of the Water be conſumed. 
nent A foon as you remove the Liquor from the Fire, 
ine, infuſe in it half an Ounce of Aniſeeds. Aſter it 
ath ſtood two Hours, ſtrain it, and let it ſtand till 
the thick Part fall to the Bottom; then > pour off the 
a 


and {clear Liquor, which muſt be kept in Glaſs Bottles 
Nel ſtopt for Uſe. 575 we 9 
other Vor. II. „„ This 


* 


which are neither. 1Þ ren as Wine nor fo. weak 


rience of Gouty Perſons, is really hurtful ; for t 


_ agitating the Humours. 


Time, but ſhake not the Bottle for three or four 


or fourth Day, till you take the whole Pint; and i 
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This Diet Drink Dr. Sydenham recommends fo 
conſtant Uſe iniftead of any other Liquor; but for 
thoſe: that care not [to;confine themfſelves to it, but 
will uſe other Liquors, thoſe, he ſays, are the beſt, 
as Water, ſuch as our ſmall. Beer. and Ale; the Ex. 
tremes on batly, Sides bring hurtful, for. Wine it is 
agreed by all, and confirm'd. by the frequent ** 
0? 


4 


it may be thought to help ConcoQion, in the Weak: 
neſs, of which I have placed the Antecedent Cauſe 
of the Gout, Jet it 1s: without Controverſy hurtful In 


Reſpect to the Conjunct Cauſe, by kindling and 


A Cure for the Gout, publiſs*d by Thomas Sandford, 
and Edward Gent, both of the City of Kilkenny. 


A LF an Qunce of Hiera-picra, and 8 Grains 
II of Cochineal, finely powder'd, being put into 
a Pint of the beſt red Port, let it ſtand at leaſt 24 
Hours, ſhake the Bottle well and often during that 


Hours before you draw off any of the Tincture for 
Uſe; take of this half a Quartern, to near a Quar- 
tern, according as you find yourſelf ſtrong or weak; 
you muſt continue taking of this every ſecond, third, 


the Gout, returns, take another Pint as before, and 
ſo do to every Fit. This Tincture, if taken ina 
Fit of the Gout, in a few Hours diſſolves all the 
Particles in the Blood which cauſes the Pain, and il 
purſued, as before directed, will in Time work then 
all out of the Blood. It likewiſe carries off all ne 
Swellings ſoon, and all old Swellings in Time; J 
may uſe Poſſet Drink with this as with other Pl) 
ſick, yet if _ take nothing after it, it will wok 
very well; the propereſt Time of taking it is = . 


Me 


1 45 vs ne d Ary 
Morning faſting,/ or at Night; if you do not ent r 
drink for four or five Hours before; continue in 
Bd from the Time of taking it, till i purges you 
downwards, Which will be in about twelve Hours 
Time; but if you have not a Stool in that T 
take a large Spoonful more. If you have the Mk Kh 
matiſm, 180 58 take the e 5 Ihe 
but in a larger Quant! caution all People t at 
take this, 15 have Necla Care that they do — take 
Cold, for it will cauſe many to ſweat greatly for a 
Time, and if they take Cold, they will be apt to 
griped; Which if they are, a little mulled Port 
Wine, or a Spoonful. of the Tincture Ley 
eaſes them. 


An excellent Drink in os Gout or Rheumatiſin, 


TA K E ſix Ounees of Saſſaſtas; : Sarſaparilla, 
and China, of each four Ounces; Liquorice, 
and Aniſeeds, of each two Ounces ; Sag e of Vir- 
tue, half a Handful ; candy'd Etingo boot, two 
Ounces; Raifins ab Figs, f each! alf a Pound: 
put all "theſe 3 into four Quarts'vf Water; let if in- 
fuſe over a flow Fire, till one third is waſted. Og 
and drink i it e to Werten the Blob, 


or 
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4 Jpe © Powder or able ak Vert | 
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PA K E Wonder 4 Smeg native Cinnabar 
' Prepared, each half an Ounce; mix. 


Itisan Obſervation worth noting, fiy fays Dr, Bala 
dat pertinacious Pains. of the moſt to 
Madneſs, have been happily cured Ten other 
eans have been to no N with this * 
e 2 | 6 
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de Gutteta alone, and an Infuſion of Primroſe 


Flowers, Betony, or Tea. 


A good Snuff for the Head. 


T AK E of Sage, Roſemary, Lillies of the Val. 
ley, Tops of ſweet e . of each half 
an Ounce ; of Nutmeg and Afſarabacca-Roots, each 
one Dram: Dry them and reduce them to a yer 
Powder. mW = 


HEART-BURYN. 
Lozenges for the Heart- burn. 


T AK E Oyſter-Shells, and let them be fo wel 
waſh'd that they may be as white within and 
without as Mother of Pearl; then calcine them, 
after which let them be beat, and fifted a 
fine as tis poſſible, with half a Pound of this 
Powder, mix half a Pound of Sugar well 
beat and fifted; wet this with a Spoonful or 
two of Milk and Water, to make it a very ſti 
Paſte, then mould them into Lozenges neatly, and 
bake them very dry, in an Oven that is not too hot, 
for Fear of diſcolouring of them; they do beſt when 
every Thing is drawn. This does ſo effeQually 
ſweeten, or abſorb, that four Humour in the Sto- 
mach, that cauſes this Diſtemper, that it not oll 
prevents it but helps Digeſtion, and ſecures you from 
all the ill Effects that are the Conſequences of it 
and it was recommended on the Experience of 
very worthy Gentleman who had ſuffered extream 
till this Specifick was diſcovered; and, indeed, thi 
Medicine my be reaſonably ſuppos'd to work tit 
Cure *tis preſcribed for, if we will be at the Fog 
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For the Hiccough. 


UT three 1 Damfins in your Mouth 
: A ence, and ſwallow them one by one lei- 


ack Boyle's Medicine for the J aundice in Children,” 


T into Powder; incorporate with it Ro bylong 
beating, two Handfuls of well-choten and cleanſe 

Currants. Of this Electuary let the Patient take 
every Morning about the Quantity of a Nutmeg, 


for ſeveral Days together.. f 


1 F þ 1 » * . i 5 


A pleaſant 


4 


9 . 
R AST a large Lemon till it is ſoft, take 

Care it do not break, cut it and ſqueeze it, 
while 'tis very hot, upon a Dram of Turmerie 
ſlie'd or grated, and half a Dram of Saffron; pour 


upon theſe Ingredients a Pint of good 'White- 


Wine; let all infuſe one Night, and in the Morn- 
ing faſting take a Quarter of a Pint of this Liquor, 


fveeten'd to your Taſte with Sugar-Candy, at if your 


Stomach can bear it, the Sugar-Candy may be omit- 
ted ; repeat this for four Mornings, or longer; ifyou 


have Occafion, *Tis for the moſt Part à certain 


late Power over the ſharpeſt Vi- 
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„ A Medicine for the Jaundice. 

"AK E Two-penny-worth of Saffron, finely 
1 powderd; twice the Weight in "Turmeric, 
finely powder'd ; a Nutineg grated ; as much pow: 
der'd Egg-Shell as will lie on half a Crown; an 
Ounce. and half of Sugar, finely powder'd and 
ſifted : Mix all theſe Powders together, and divide 
them, into three E and take one Part in nine 
Spoonfuls of White-Wine, in the Morning faſting 
and faſt two Hours after it; do this for three Morn. 


Another fay the ſame, that is recommended as nevey 


TAKE Celandine, and Yarrow, of each one 
> Handful ; twenty Earth-Worms, ſcour'd in 
Aſhes «.Pduad allitogatber in a Stone Mortar; put 
ther. well then ſtrain it, and let it boil ſoftl „ and 
ut to: ĩt two Spoonfuls: of the Powder of | any 
rt as much Saffron, freſh: dry d and pow- 
der'd, as will lie on a half Grown; : the Patient muſt 
drink nine Spoonfuls of it Morning, and Evening, 

peing, firlt warmel, d0 "this for thice Days 


9 ow” at; * * 
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or the ſame. 
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ES , een 2 1 1 A 0 BE 
TAKE a Pint of. White-Wine, . one -Qunce of 
4% . Aniſeed Powder four Pe nnyworth s of- 8 affron 
ut {mall ; Six. Penny Weight of Caftile Soap; {crap'd 
thin ; put theſe into a Bottle, and let them ſtecp 
twelve Hours, and ſhake the Bottle ofen. 
Let the Patient take a third Part off it in the 
forming, tafting two Hours after. Let him take 
half the Remainder two Hours after Supper; before 
he goes e Bed, the reſt the next Morning as before, 
8 F IF it be the Black. Faundlice, let him take the 
ſa 
* 


me over again two or three Days after. 
3 ae 


* Ye 1 "IP " 
: TY! _ * * 
s * 1 * 4 
L 1» 7 : F< OFF * 
: 
— 
4 


The LA n vs OO A. 


4 
5 5 . . +8 -» 4 5 5 . * 
* * . A* * 
* A 8 \ be |; ls q * | 4 * * * 9 


- 
A 


Dr. Wadenkield's Remedy far: Lu wit which * 


Perſon of Quality cured Threeſtore, 


TAK E of Ground Ivy three large Handful, 
| ſhred:{mall;: boilit in-twarQuarts of Whites 
Wine till two: Parts in three he conſumed; ſtrain; 
and add to it ſix Ounces of the beſt g allad Oil, bait 
it up: to An Ointment; let the Patient's Head be 
ſhaved, rub and chafe it with the Ointment: made 
warm. Then take freſh Herbs, bruiſed. and applied 
plaiſterwiſe, tying it on the r e the Head very 
| hard, Repeat this every _ ay, ten or twelve 
Times; give the-Patient three\Spoonfuls of the Juice 
of Ground-Ivy every Morning faſting, in a Glaſs 
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210, 07, TB mene LOOT SOLE HH 
A Infuſion for the c of Me | ncholy, fs 
Du, ae GOO en,, OH 27 * THAINTEEL 

AKE two Drams of Aniſeed, two Dram 
1 of Myrrh, one Dram of Cochineal, two Drams 
of Hieta-picra; infuſe all in a Quart of White 
Wine; let it ſtand three Days, then. filter it, "and 
give the Patient five'Spoonfuls in a Morning faſtingy 
and at four in the Afternoon; till they have'tak 
two Quarts -. 23% 1; nnen 17 ee vilu 
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A very good May to prevent the Nail growing into the 
%%% dc 


& grow round, and into the Corners of your Toe, 
take a Piece of broken Glaſs and ſcrape the To 

very thin, do this whenever you cut your Nails, 10 
by conſtant Uſe, it makes the Corners fly up, and 
grow flat; ſo that tis impoſſible they ſhould give 
„„ nd 


ee Nail of your Toe be hard, and apt to 
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A K E. the Spirits of five Gallons of the beſt 
old Sherry, diſtilled in a Limbeck; take Cow- 
ſlip Flowers, the Flowers of Burrage and Bugloſs, 
and of the Lillies of the Valley, of each one 
Handful ; take alſo Roſemary-Flowers, Sage, and 
Betony-Flowers, of each one Handful ; take each 
Flower in their Seaſon, and ſo put into ſome of 
the Spirits aforeſaid, in an open-mouth'd Glaſs of 
near a Quart, | for that will hold them all, with the 


Spirits till you are ready to diſtil the Water; but 


this, and the reſt of be Spirits, muſt be moſt care- 
ſe it: Take LavendergFlowers 
in their Seaſon, ſtrip them clean from their Stalks, 


- and fill a wide-mouth'd Gallon Glaſs with tliem; 


pour into them the Remainder of your Spirits; 


then ſtop them cloſe with Corks and Bladder (as 


Pefore) and let them ſtand fix Weeks to digeſt 


in the Sun ; then put all together, theſe and = 


i 
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frft ſteep'd Flowers, with all the Spirits in both 
Glaſſes; add alſo Balm, Motherwort, Spike · Flow- 
ers, Bay-Leaves, and Orange-Leaves, if to be had, 
of each an Ounce, cut ſmall, and put to the former 
Flowers and Spirits: Diſtil all theſe together in a 
Limbeck; make three Runnings of it, firſt a = 
Glaſs, which will be exceeding ſtreng ; then a Pint 
Glaſs, which will be almoſt as good ; laſtly, receive 
from it a Pint Glaſs full, or as much. as runs ſtrong 4 
for when it runs weak, which you my know 
its Taſte and Colour, which will be whiter, let it 
run no longer : Put your three Runnings all toge- 
ther : Then take Citron-peel, the Out-fide Yellow 
Rind, or Lemon-peels thin pared, alſo Pine-Seeds 
hull'd, of each fix Drams ; of Cinnamon one Ounce 
of Nutmegs, Mace, Cardamums, Cucubits, and 
Yellow Saunders, each half an Ounce, of Lignum 
Alves, one Dram; make all theſe into a groſs 
Powder, putting among them alſo half a Pound of 
Jujubes new and good, beipg ſtoned, and cut ſmall : 
Put all theſe Ingredients into a Sarſenet Bag, to be 
hung in the Water aforeſaid : Take alſo of prepared 


$, Pearls, two. Drams ; of prepared Smaragd, a Scru- 
* le 5 i Ambergreaſe, Musk, and Saffron, of each one | 
d cruple; of red Roſes well dry'd, and ſweet, one 
ch Ounce. Theſe may be put in a little Bag by them- 
pf ſelves, and hung in the Spirit as the other; cloſe it 
of well that no Air gets in, for ſix Weeks; then take 
ne out the Water, and preſs the Bags dry; keep the 
ut Water in narrow-mouth'd Glaſſes cloſe ſtopt. | 
- 3 The Uſe of the Water. 2 
ks, I. is ſo ſtrong and powerful, that it cannot be 
n; taken alone, but muſt be dropp'd on Crumbs of 
83 Bread and Sugar by any one, for Prevention: Take 
(as it firſt and laſt, and at four in the Afternoon: Faſt 
* always before and after it a full Hour at leaſt. It 
the 


i of exceeding Virtue in all Swoonings, W 
or 


of Heart, and decay'd Spirits; in all Palfies and 

Apoplexies, gr ns ht and prevent a Fit; it 

will alſo. keep all cold Diſpoſitions off the Liver 
reſtores. loſt Appetite, 1 fortifies and ſtrengthen, 
the Stomach ; it will alone cure a Dropſy, if taken 
at firſt, and the Patient be kept from ſmall and 
C 


A ſecond Palſey - Water, made upon the Ingredient; 
0 P the fri. . 
J HEN the firſt Water has run what is ſirong 
FY there will be ſome Water at the Bottom of 
the Eimbeck ; pour it out from the Herbs and 
Flowers, and drain them ; put them into a Gallon 
of the beſt Sherry, fo let them ſtand cloſe ftopp'd 
five Weeks; then diftil them, and let it run as len 

as it continues ftrong; then pour it into the Glaſs 
where the Sarſenet-Bags are, and let them be in 
this fecond Liquor cloſe ſtopp'd fix Weeks; then 


ou may uſe it, as the figs 


s the farmer, with Bread and Su- 
gar; for tho' this is not ſo powerful as the former, 
tis too ſtrong to take alone. Both theſe are good 
to bathe outwardly the Part affected with Weakneſs 
by Palſey, and generally helps any violent Pains or 
Aches that any Part is vex'd with; but becauſe 
Bathing waſtes moſt, and this Sort is leſs coſtly, 
they commonly uſe this ſecond Sort for that. 
6 71 A Gargle in the Palſey. 
POT a large Spoonful of Muſtard-Seed, bruis'd, 
into a Pint of White-Wine ; drop in Spirit of 
Vitriol to make it ſharp, and waſh your Mouth 
often in a Day; hold it as long at the Root of your 
Tongue as you can endure it at a Time. 


„ 
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Pills good in Paralytick ; and Hyſterick Ma ladies. 


i os AKE Salt of Hartſhorn and Salt of Amber; 
J of each one Scruple; Crumb of white Bread 
newly baked, two Gals; 3 Oil of Lavender, four 
Drops; with Balſamick Syrup ; mm" all up] ints 
_ * * Doſes. 2 of 


8 7 T . E 8. 8 
; 41 admirable Medicine for the ORE 1 


7 AKEa Handful of the Leaves 45 Mullein, 23 


b boil _it in a Pint of Milk; ten . this with 
3 Ounce: of Syrup of Violets, Th rink it every 
Night going to Reſt, for five or fix Weeks, and ĩt 
Lill certain y take away the Cavlec | 


Lozen ges for. the Piles, as uſed in the, W eſt· Indies. 
TAKE two Ounces of Flour of Sulp bur; of fine 


er, | 

ol Wl 1 Sugar pounded, with Mucilage of Gum. Taca: 
ek mahaca,” and *Red:Roſe Water, four Ounces : Make 
or 


it into Lozenges, and dry them before the Fire, or 
in an Oven, afte 

about the Quantity of one Dram daily. This is 

a moſt valuab « Medicine, 


1 ae 4g + \ - * 
* 


5 1 * for the Piles, when EF weld ad "painful. | 
0 IN FUSE Elder-Flowers in Linſeed Oil, and let 
. 4 them ſtand in the Sun a Month then 1 ie, . 
pn and take two. Spoonfuls of this Oil, Jan Ounce Ot 
your A be an Ounce of Turpentine, ah the 


be a: 175 an na 8 beat all together in a Mottar; 
Ae on a _— and apply it it 4 to. the Piles, 
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% 
* 
* 5 0 3 * - * © * "0 g 3 * 
. N : 4 
4 : 4 
Ta ' OF 
& - 4 b ; 
$ 
* 


— — 


| 2 - "26 8 2 2 . 4 a -4 1 % 8 Me) * 2 1 
2 1 : I mew - * £ Wo” n — p A029 0 
- — , —  —— - — —— — — — ” hs - — — nt at —— 0 ada — 
2 — — — — — —— ge pd rn > et — TY —— 
r » e F . en III nr Dro as cn 2) 1s 2 OTIS 7 RCTS PITTS / ooo 
2 2 pr — Sao. ps), DOI — * Oe En pn MIS » 1 . — — — af 
— —ů— * e. . 6 © 3 . —— —— ogg — — — 5 
— OP 3 eren. 1 — 2 * = * ”» of * 4 ws - — = 
— — 2 — a Pe: 1 3 — n a; - * > — py * — 2 : 78 a , = 
— 2 


1 | 0 £91 a" # | „ 8 ; 
f 1 2 8 4 4 * A * 0 a $4: 4 ” . 6 SEO ' '*; 
428 The LApr's Cour AN lor 
| | | e 0 
Fg : | y , 


Lo 057: Bw be Jang" 
FAKE an Ounce of Virgins Wax, two Ounces 
1 of Linſeed Oil, half an Ounce of Camphire, 
as much Sperma-Ceti, and one Dram of Oil of 
Amber; melt theſe together, and ſpread it on 
Plaiſters; when you are in Pain, both thele are 
very good; but the moſt effectual Way to prevent 
coming to 7 ny 5 is, to keep the Body always 
open with Lenitive Electuary, and Flower of Brin. 
ſtone, Syrup of Roſes, or any gentle cooling Medi. 
cines; among which Number, ftew'd Prunes, tho 
out of Faſhion, muſt not be deſpiſed. 


To cure a Quinſey. 


W H EN Bleeding has fail'd, take a Swallow's 
VY Neſt, as whole as you can get it down, boil 
it in Milk till it is ſoft ; then wrap it in a Cloth, 
and apply it to. the Throat as hot as the Patient 
can bear it. This excellent Poultice has very often 
cured, when other Medicines have been uſed to no 


Effect. 


RHE UM AT IS M. 
For the Rheumatiſm. 


W AKE a Handful of Scurvy-Graſs, a Handful 
1 of Horſe-Radiſh ſcrap'd, a large Spoonful af 
Muſtard-Seed bruiſed ; ofaſe them in a Quart 0 
Mountain. When they have ſtood a Week, drink 
a Glaſs of it an Hour or two before Dinner, an 
fill the Bottle up again with Wine. | 


mk ©... as FLY GOATS UE ODIN WG Nl 5 3 


\dful 
ul ol 
«W. 
drink 

and 


fails, if you give four Spoonfuls twice a Day. 
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AK E long Pepper, and Grains of Paradife 
wder'd, of each half a Dram; Venice 


Treacle, one Dram: Mix, and make a Bolus, and 
take it going to Bed : While you ſweat, drink Sage- 
poſſet. T ans 


e'Care of catching Cold. 


RICKETTS. 


A good Drink in the Ricketts, 


TAKE Currants, and Raiſins of the Sun ſton'd, 


of each one Handful ; Maiden-Hair, Yarrow, 
and Speedwel, of each one Handful ; a large Hand- 
ful of Liver- wort; a Handful of Dragons Leaves, 
nine Leaves of Harts-Tongue, a Spoonful of Ani- 
ſeeds, and an Ounce of Re ſlic'd; boil all 
theſe in three Quarts of Ale, till half be conſum'd; 
then ſtrain it, and put it in little Bottles, and drink 
a Draught of it every Morning, and at Four in the 


Afternoon. 


Another for the Ricketts. 


T AKE of French Barley, one Qunce ; Buds of 

Fern, two Ounces ; of the Leaves of Apri- 
mony, Liver-Wort, Harts-Tongue, Betony, Maiden- 
Hair, of each half a Handful ; Raifins of the Sun 
ſton'd, one Handful ; eight Figs ; Liquorice-ſlic'd, 
half an Ounce ; and Aniſeeds þbruis'd, one Ounce : 
Boil theſe in three Pints of Spring- Water, till 
a third be waſted; ſtrain it, and mix it with 
an Ounce and an half of Su ar-Candy, and ten 
Drops of Spirits of Sulphur: This Medicine ſeldom 
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4 A Remedy for St. Anthony's Fire. 


KW 


Tx AK E one Part fine Spirit, or Oil of Turpen. 
tine, and one Part finely rectify'd Spirit of 
Wine; mix and ſhake the Glaſs when you uſe it, 
anointing the Face gently with a Feather, or your 
Finger, not covering it. Do it often, and it cures 
in a Day or two; but take Care not to come near 
your Eyes. It ſoftens and heals, tho' at firſt you 
think it inflames, You may put more or leſs Spirit 
LL nd ge A RS 


For the Sciatica, when the Part is weak. 


TAKE the Plaiſters of Oxycroceum, of Rup- 

tures, of Paracelſus, of each one Ounce ; Cam. 
phire, two Drams ; Oil of Amber, one Dram and 
an half: Mix, and make a Plaiſter, to be ſpread 
on Leather, and applied to the Part affeted. 


Another. WR 
T ax E Muſtard-Seed powder'd, half a Pound; 
= white Pepper and Ginger, of each one Ounce : 
Mix them together in a fine Powder, and keep in 
a Glaſs cloſe ſtopp'd; and at the Time of uſing it, 
make it into a Poultiee with Oxymel of Squills. 


| Another 


* 


%, 
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Another. El 


RINK the Juice of St. John's Wort for 
forty Days; or take two Drams of the Seed in 
any convenient Liquor : It purges the Belly, add 
od ds OE i, 2 
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A Drink for the Scurvy. 


$ 
: Ak E two Handfuls of Water-Trefoil, and let 
it it work in about eight Gallons of Wort, inſtead 


of Hops, or of ſmall Ale or Wort made for it, and 
let the Patient uſe it for all or the greateſt Part 
of his ordinary Drink. 9 
4n eaſy but eſfectua! Cure for ſlight Scorbutick 
hlotches, Pains, or Aches _ 
NOIN T the pained Part from Time to Time 
with faſting Spittle ; and if you will have 
the Medicine a little {tronger, = may put, Roch 
Allum to the Bigneſs of a ſmall Pea in your Mouth, 
before you employ the Spittle. . 
A Drink ro be conſtantiy uſed for the Scurvy. 
AKE choice Rhubarb, and Gentian Root 


n- 


nd 


d; cut in thin Slices, of each two Ounces; yellow 
e: ¶ Dock Roots, and young Elder-Roots, of each one 
in Pound; Ginger and Aniſeeds bruiſed, of each 


two Ounces ; Ground-Ivy, Cypreſs, and Fir- Tops, 
of each two Handfuls : Boil them in fix narts of 
Water to a Gallon ; ſtrain and drink it for com- 
mon Drink. 3 
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I T is not good to prick the Puſtles of the Small. 

Pox ; for it retards their Healing, the Scah, 

remain longer, and the Disfiguration will be the 

greater; it Is therefore beſt to leave this entirely to 
ature. 


A Liniment for curing the Marks left by thi 
"7 Small-Pox. 
T AK E Oil of ſweet Almonds, half an Ounce; 
White-Lead, and Sperma-Ceti, of each one 
Dram; Balm of Gilead, half a Dram; make it into 
a Liniment. On 
Dr. SypENHAm tells us, That the eighth Day is 
the fatal Day in the Piſtinct Kind; the eleventh in 
the Confluent; in the more Crude of the Confluent, 
the fourteenth ; and in the worſt Kind the ſeven- 
teenth, from being firſt taken; and he has known 
ſome die, tho* not many, on the twenty-firſt. It 
is uſual with him, he ſays, to let his Patient fit up 
every Day from the Seizure *till the ſixth, or from 
the fourth of the Eruption ; but when they all come 
out, he confines them to their Bed *till all is over. 
Till the fourth Day, he ſays, there is no Occa- 
fion for Medicines to drive out the Diftemper ; but 
then if it does not appear as it ought, ſome gentle 
Cordial-Medicine may be given. The Diſtinct Kind 
in their own Nature are ſeldom dangerous; but in 
the Confluent Sort, he ſays, the Patient muſt be 
kept from le and the Salivation muſt be vi- 
orouſly ſupported ; which is beſt done by large 
antics of Small-Beer, or ſome other Liquor that 
is not over-heating. This 
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This famous 1 uſually gave the Adult a 
compoſing ' Draught, as he - ſays, with ſourteen 
Drops of Laudanum, or an Ounce of Syrup of 
Meconium, ay at Six or Seven, from the 
Time they are fully out, *till the End of the Di- 
ſelbpe&. „ wy & LT RSz 

In the Confluent Sort, a Diarrhza in Children is 
beneficial, and not to be ſtopt ; but not fo in the 
Diſtinct. OS FEM $71 


* 


« 
* 
** 


If the Saliva becomes troubleſome thro' its Vi- 
ſeidity or Thickneſs, the ſame Gentleman preſcribes 
the following Gargle. ret "Ok 
The Gargle. 


AKE Elm-Bark, fix Drams; Liquorice-Root, 
1 half an Ounce; ſtoned Raifins, twenty; 
Flowers of red Roſes, two Pugils: Boil them in a 
ſufficient Quantity of Spring-Water to half a Pint; 
diſſolve it in a Strainer. Take alio fimple Oxy- 
mel, and Honey of Roſes, each two Ourices : mix. 


1 


An Emetick is ſometimes neceſſary to be given, 
as he ſays. He adds, that in a Suppreſſion of Urine 
the Perſon muſt be taken out of Bed; that when 
the Puſtles flatten, or a Diarrhæa happens in the 
Diſtinct Kind, the Spirits muſt be ſupported with 
Cordials. Preſcribes plentiful Bleeding, and an Ano- 
dyne twice a Day, in the Secondary Fever, about 
the eleventh Day; for now, ſays he, we are not ſo 
much dealing with the Small-Pox, as with the Pu- 
tid Fever. For immoderate Coftiveneſs, uſual At 
this Time, he uſed to order an Ounce and a half of 
Lenitive EleQuary, diflolved in a little Milk Water, 
ver and above the Anodyne. 
If the firſt Bleeding anſwers not, he preſcribes 
i Repetition of it the next Day; and in like Man- 
der, Bleeding and Purging by Turns, as the Na- 
ure of the Fever, and thi Patient's Reſtleſsneſs may 
Vor, II. F f require, 
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require, till the Diſtemper be conquered. In t 

— Small- Pox, he lays, ; 2 of Vitriol 15 
of great Uſe, given plentifully in Small-Beer, from 
the fifth or ſixth Day to the End of the Diſtemper. 


STONE and GRAVEL 


The Account publiſhed by Mrs. STEPHENS of hey 
Remedy for the STONE and GRAVEL, for which 

be received a Reward of Five Thouſund Pounds, by 
Act of Parliament. f 


A full Diſcovery of the Medicines given by me 
JoAnNA STEPHENS, for the Cure of the S ron 
and GR AVEL 5 and a particular Account of my 

. Method of preparing and giving tbe ſame. 


MI Y Medicines are a Powder, a Decoction, and 
VA Pills. The Powder conſiſts of Egg-Shells 
and Snails, both calcinùe. 

The Decoction is made by boiling ſome Herbs (to- 
gether with a Ball, which conſiſts of Soap, Swines- 
Gee burnt to a Blackneſs, and Honey) in Water. 
The Pills confiſt of Snaits calcin'd, Wild Carrot- 
eeds, Burdock-Seeds, Aſhen-Keys, Hips and 
Iawes, all burnt to a Blackneſs, Soap and Honey, 


The Powder is thus prepar'd : 
* Whites, dry — clean, cruſh them ſmall with 
the Hands, and fill a Crucible of the twelfth Size 
(which contains near three Pints) with them lightly, 
lace it in the Fire, and cover it with a Tile 3 then 
on We over it, that it may be in the Midſt of 
a very ſtrong clear Fire *till the Egg-Shells be 
ein d to a Greyiſh-White, and acquire an act 


alt Taſte: This will take up eight Hours at leal. 


Aſter 
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Aſter they are thus calcin d, put them into a dry 
clean earthen Pan, which mut not be above three 
Parts full, that there may be Room for the Swell⸗ 
ing of the Egg- Shells in _—_ Let the Pan 
ſtand uncover d in a dry Room for two Months 
and no longer : In this Time the Egg-Shells will 
become of a milder Taſte, and that Pa 


rt which is 
ſufficiently calcin'd will fall into a Powder of ſuch 
a Finenefs as to paſs through a common Hair-Sieve, 
which is to be done accordingly, _, 
In like Manner, Take Garden Snails with their 
Shells, clean from the Dirt, fill a Crucible of the 
{ame Size with them whole, cover it, and place it 
in a Fire, as before, *till the Snails have * 
ſmoaking, which will be in about an Hour, taking 
Care that they do not continue in the Fire after that. 
They are then to be taken out of the Crucible, and 
immediately rubb'd in a Mortar to a fine Powder, 
which ought to be of a very dark grey Colour. 
Nore, If Pit-Coal be made uſe of, it will be proper, 
in order that the Fire may the ſooner burn clear on 
the Top, that large Cinders, and not freſh Coals, 
be placed on the Tiles which cover the Crucibles. 
heſe Powders being thus prepar'd, take the- 
Egg-Shell Powder of fix Crucibles, and the Snail- 
Powder of one; mix them together, rub them in a 
Mortar, and paſs them through a Cypreſs Sieve. 
This Mixture is immediately. to be put up into 
Bottles, which muſt be cloſe ſtopp'd, and kept in 
a dry Place for Uſe. I have generally added a 
mall Quantity of Swines-Creſſes burnt to a Black- 
neſs, and rubb'd fine; but this was only with” & 
e 
ne Egg-Shells may be r'd at any Time of 
the e it is belt N them rnd Summer. 
The Snails ought only to be prepar'd in May, June, 
July, and e z and I efteem thoſe beſt which are 
done in the firſt of theſe Months. 77S 2 
8 The 
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The Decoction is thus prepar 3 


AK E four Ounces and a half of the beſt 4. 
cant Soap, beat it in a Mortar, with a large 
Spoonful of Swines-Crefſes burnt to a Blackneſs, and 
as much Honey as will make the whole of the 
Confiſtence of Paſte. Let this be form'd into a 
Ball. Take this Ball, and green Camomile, or 
Camomile Flowers, Sweet Fennel, Parſſey, and 
Burdock Leaves, of each an Ounce (when there 
are not Greens, take the ſame 8 of Roots) 
cut the Herbs, or Roots, flice the Ball, and boil 
them in two Quarts of ſoft Water half an Hour, 
then ſtrain it off, and ſweeten it with Honey. 
De Pills are thus prepar l. 
TAK E equal Quantities by Meaſure, of Snails 
© calcin'd as before, of Wild Carrot Seeds, Bur- 
dock-Seeds, Aſhen-Keys, Hips and Hawes, all 
burnt to a Blackneſs, or, which is the ſame Thing, 
*till they have done ſmoaking ; mix them together, 
rub them in a Mortar, and paſs them through a 
Cypreſs-Sieve. - Then take a large Spoonful of 
this Mixture, and four Ounces of ak beſt Alicant 
Soap, and beat them in a Mortar with as much 
Honey as will make the whole of a proper Con- 
ſiſtence for Pills; fixty of which are to be made 
out of every Ounce of the Compoſition. 


The Method of giving theſe Medicines is - as follows: 


JHEN there is a Stone in the Bladder or 

Kidnies, the Powder is to be taken three 
Times a Day, viz. in a Morning after Breakfaſt, 
in the Afternoon about Five or Sir, and at going 
to Bed. The Dole is a Dram Averdupoize, or fitty- 
fix Grains, which is to be mix'd in a large Tea- 
Cup full of White-Wine, Cyder, or ſmall Punch ; 


all 
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and half a Pint of the Decoction is to be drank, 


either cold or Milk-warm, after every Doſe. 


Thete Medicines do frequently cauſe much Pain 


at firſt 3 in which Caſe it 1s proper to ive an 
Opiate, and repeat it as often as there is Occaſion. 


* 


If the Perſon be Coſtive during the Uſe of them, 
let him take as much Lenitive Fleftuary, or other 
laxative Medicine, as may be ſufficient to remove 
that Complaint, but not more : For it muſt be a 


principal Care at all Times to prevent a Looſeneſs, 
which would carry off the Medicines; and if this 
does happen, it will be hroper to increaſe the 
Quantity 'of the Powder, which is aſtringent ; or 


leſſen that of the Decoction, which is laxative; or 


take ſome other ſuitable Means, by the Advice of 


"Phyſicians. - 


During the Uſe of theſe Medicines, the Perſon 
is to abſtain from ſalt Meats, Claret, and Milk, 
drink few Liquids, and uſe little Exerciſe, that fo 
the Urine may be the more ſtrongly impregnated 
with the Medicines, and the longer retained in the 
Bladder; tiff 55 "300 2 9%;1 

If the Stomach will not bear the Decoction, a 
fixth Part of the Ball made into Pills. muſt be taken 
after every Noſe. of the Powder. 7 paar 5 

Where the Perſon is aged, of a weak Conſtitu- 
tion, or much reduced by Loſs of Appetite; or 
Pain, the Powder muſt have a greater Proportion 
of the calcin'd Snails than according to the fore- 
going Direction; and this Proportion may be in- 
creaſed ſuitably to the Nature of the Cate, till 
there be equal Parts of the two Ingredients.” The 
Quantity alſo of both Powder and Decoction ma 
be leſſened for the ſame Reaſons. But as oon as 
the Perſon can bear it, he ſhould take them in the 
above-mention'd Proportions and Quantities. 
Inſtead of the Herbs and Roots before-mention'd, 
I have ſometimes uſed others, as Mallows, Marſh- 

F f 3 Mallows, 
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mallows, Yarrow red and white, Dandelion, Wa. 
ter-Crefſes, and Horſe-Radiſh Root, but do not 
know of any material Difference, 
This is my Manner of giving the Powder and 
; Decora As to the Pills, their chief Ule is in 
Fits of the Gravel, attended with Pain in the 
Back and Vomiting, and in Suppreſſions of Urine 


 froma Stoppage in the Ureters. In theſe Caſes 


the Perſon is to take five Pills every Hour, Day 
and Night, when awake, ttill the Complaints be 
| Lane They will alſo prevent the Formation of 
Gravel and Gravel- Stones, in Conſtitutions ſubject 
to breed them, if ten or fifteen of them be — 
every Day. 5 RE 
FM J. STEPHENs, 


| Another Decoction for the Stone, 
| AKE a very ſtrong Decoction of Mallows, 
'AFLA thus; put half a Peck of Leaves into one 
Gallon of Water, let it boil to near half the Quan- 
tity; then ſtrain it, and add half as many Leaves, 
and boil it again: 'Then add Liquorice, ſtoned 
 Raifins, and Syrup of Marſh-Mallows, of each two 
Ounces; and drink continually of this Drink : It 
has given Eaſe to many in Extremity. Obſerve to 
ſtrain it clean, and let it ſettle from the Thick, 


before you pour it off, 
++ a Another Medicine for the Stone. 


FAKE of good White-Wine, one Pint, Fen- 
= nel, and Parſley-Water, of each one Pint: Into 
this Mixture put one Ounce of live Wood-Lice, well 
cleans d, one Lemon flic'd thin, and two Ounces 
of Syrup of Marſh-Mallows: Put theſe into a Jug 
to infuſe for five or fix Days: Then ſtrain it out, 
and let the Patient take four Ounces at a Time, 


Another 


Juice out, in an Apothecary's Preſs. - Mix a Spoon- 


and brought away Stones of large Sizes in the 


/ 
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Another. 


15 K E half a Peck of Onions, peel off the 
- outward Skins, and bruiſe, and maſh them in 
a Mortar; then ſqueeze them dry, to have all the 


ful of this Juice, with an equal Spoonful of Oil of 
ſweet Almonds. Take it in a. Morning, and at 


Night, not eating or drinking any Thing for an 


Hour before or after it, and put any pleaſant Thing 
in your Mouth aſter it. 

The Efficacy of this fimple eaſy Medicine appears 
from this, that if you put a Stone taken.out GH 
human Body into Juice of Onions, it will break 
and diſſolve it; and this Medicine only has diflolv'd 


Bladder and Kidnies from a great many, who never 
had the Stone aſter. 1 . 


Note, The Oil of Almonds guards ; the Juice of El 
Onions from acting on any Part of the Body, till 
it comes to the Bladder. "EE. in 


A good Clyſer in Pains of the Stone or cholick. 
T AK E half a Pint of good Sallad Oil, and 
as much good Sack, or if it cannot be had, 
good Claret; ſhake them well together, and give 
it moderately warm. 2 


To expel a Stone in the Fit. 
T AK E Crabs-Eyes powder'd, and diflolve a 
large Proportion of them in good White-Wine 
Vi nd of . this drink ; let the Patient take 
negar, and of this drink; let t atient tak 
rom two Spoonfuls to five or fix at 4 Tim. 


„ 1 


} 
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A very good Medicine for the Suppreſſion of Urine, 


JNF USE in a good Heat, two Handfuls of 
> the. Flowers of French Lavender, in a Pint of 
good Brandy, (not rectify'd Spirit of Wine); and 
of this Infuſion, give about a ſmall Wine Glaſ 
full at a Time, diluted, if there be great Need 
with a ſufficient Quantity of ſome appropriated Li. 
| uor;! 7 OTTER TTL, 5. 40 OO 7 


O49 - Another for the ſame. 


(CLE about a Spoonful at a Time of bruiſed 
| Muſtard- Seed in any convenient Vehicle. 


1 
« 


jour the Stone in the Kidneys,' 
TAKE the middle Rind of the Root of Aſh 
Xbruiſed, two Pounds; Juniper Berries bruiſed, 
three Pounds ; Venice Turpentine, that is pure, two 
Pounds and a half: Put all into fix Quarts of Sprin 
Water in a Glaſs Veſſel well cloſed, and let it dees 
in Horſe- Dung three Months, then diſtil it in Aſhes, 
and it will produce both Oil and a Water, ſeparate 
the one from the other, and take ten or twelve 
Drops of the Oil in five or fix Spoonfuls of the Wa- 
ter every Morning, and you will find great Benefit 


— 


* 
} 


TH 2 


T AK E the ſtrongeſt Vinegar you can get, and 
| = boil it in a convenient Quantity of Wheat- 
Bran, till you have brought it to the Conſiſtence of 
a Poultice, Apply this as carly as may be ne 
165 * ar 


„ 95 


4 
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part affected, and renew, it when jt begins to:grow 


dry. 


, 1 
we wt. 1's # 


Another. 


1 * K E Nerve-Ointment, Ointment of Marſli- 
1 mallows, of each fix Drams; Oil of Mace, 
by Expreſſion, half a Dram; compound Spirit 
of Lavender, Hungary-Water, of each two Drams: 
Mix them, and angint the Part with a warm Hand 
ſour or five Times a Day, covering it with a Flannel. 


A ſtrengthening | Plaiſter For Strains, or Weakneſs 
” of the Back. W 

TAK E Ruptate Plaiſter, Plaiſter of red Lead, 

of each an equal Quantity: Make a Plaiſter 


to be apply'd to the-Loins, or to the Part ſtrained, 

: S TRA N G U 
7 | e 3 3 | HOLE 
e VV; owder for the Strangur 
0 | HEE ar © OT RS QJ 
8 AK E Crabs-Claws prepared, Crabs-Eyes 
7 prepared, Pearl prepared, Pearl Sugar, of 


each a Dram: Mix and make a Powder, divide it 
into eight Papers, of which take one every Morn- 
ing an Evening in a Spoonful of. Aﬀes Milk, drink- 
ing half a Pint upon it. FO e 
Broth of Crawfiſo, good in the Strangury and Hectic 

| c (( 


ad FT AK E one hundred Crawfiſh ; having pounded 
at- them alive in a Mortar, boil them in two 
of Quarts of Water to one Quart and half a Pint,“ 
he adding towards the laſt, two Blades: of Mace, one 


art Wl Nutmeg ſlic'd, and old Malaga half a Pint: Strain 


it, 


it, and let the Patient ſup up a Draught of it 
twice a Day. 2 Re”. 


T4 K E the Tails of twenty Crawfiſh ; candied 
+ Eringo Roots, one Ounce; the Bottom of 2 
white Loaf; Raiſins ſtoned, two Ounces; Liquo- 
rice, three Drams : Boil theſe in three Pints of Wa. 
ter to one Quart, and ſtrain it. Let four or fix 
Ounces be taken three Times a Day. Aſter the 
ſame Manner may be made Broth of Snails. 


r 


For faſtening the Teeth, 


ö 4 K E a Pint of 8 ring Water, and put to it 
four Ounces of Brandy : Let the Patient 


waſh his Mouth with this Mixture every Morning, 
and twice or thrice a Day beſides; and let him in 
the Morning roll a little while a Bit of Roch Allum 
to and fro in his Mouth, | 6. 


For the Tooth-Ach proceeding * ſbarp Rheum, 
zan not a bad Tooth. 
TA K E burnt Allum powder'd, half an Ounce; 

Nutmegs, one Dram; Honey of Roſes, a8 
much as ſufficient to make it of the Conſiſtence ot 
an Ointment; which ſpread upon Paper, and bind 
upon that Side of the Face that is in Pain, with a 
convenient Cloth, 


an almof? ſpecific Remedy for the Tooth-Ach. 


T O a Quart of Claret put one Dram of Allum, 
and another of Acorns; a Dram and a half of 
Galls ; and half a Handful of good wt 3 Rok | 

aves: 
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| Leaves: Boil this to the 0 Conſumption” of near 
half, and then take it from the Fire and ſtrain it, 
and diffolve it in a Dram and a half of Acatia cyt 
into {ſmall Bits; and with this Liquor a little hot, 
waſh the Part ſeveral Times in a Day. * 


Fr the aching of a hollow Tooth. 

T* K E Oil of Wax, and with it moiſten them 5 

well with a little Cotton, and thruſt it up into 

the hollow Tooth, letting it lie there till the Pain 
be ſufficiently aſſwaged. Ff. 

of Pellets for a bollow Tooth, 2208} 

T AK E Aſſa Pœtida, eight Grains; Cam- 

phire, Dragon's-blood, each one Grain; Oil 

of Pepper, two Drops: Mix. f 

One Pellet will oftentimes eaſe the moſt ſharp 

Pains, and prevent their Return. „ 

For ſcorbutick Gums, and to faſten the Teeth. © 

AKE a Pint of Claret, and half 'an Ounce 

of Roch-Allum ; mix and diſſolve them, and 


then add thereto fix Ounces of a ſtrong Tincture 
of Japan-Earth, made with common Brandy. | 


Ar uſeful Liquor to faſten the Teeth, and to pre- 
' venz the Tooth-Ach.0 


1 'T O a Pint of Spring Water put half an Ounce 
of of clean Sal Armoniac; and with the Solution 
d Nef this Salt, let the Patient waſh his Mouth 


from Time to Time. 


An excellent Medicine to faſten the Teeth in ſcorbu- 
: a tie Gums. | 

T AK E of Choice Bole Armoniac, two Drams ; 
Choice Myrrh, not lucid, one Dram; Rech- 

Allum, crude, half a Dram £ mung 

| | | Pint; 


* 
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Pint: Boil theſe ſoftly a little while together, and 
let the Patient uſe twice, thrice, ' or (if need be) of. 
tener in a Day. e „ 


& 


Sore! HR OA AHS. 


AK E a Quart of Spring Water, and bol 
it a little; then put into it of Colombine, 
Cinquefoile, Plantane, and Honey-Suckle Leaves 
of each a Handful, alſo five Figs, cut in Pieces; 
half an Ounce of Quince Seeds; and if it be from 
a'cold Rheum, add a little Sage, elſe not ; and 
when all is half boiled, put to it as much clarify 
Honey, as will alter the Colour of it; then, after 
it has boil'd ſome Time, ftrain it, and: gargle with 
it as hot as you can Evening and Morning as you 


ſee Cauſe. 


n; . For a ſore Throat. : 
Ta K E a Pint of White-Wine Vinegar, two 
Spoonfuls of made Muſtard, three Spoonful: 
of Honey, and a very little black Pepper; mix it 
all, ſetting it over the Fire till the Honey is melted, 
which is neceſſary for the mixing it; then keep it 
anc or T6 oO T2995 > 
When you uſe it, put out as much as you ſhall 
uſe, and warm it: Gargle your Throat fix Times 
together. Repeat this every two Hours-if you are 
very bad, otherwiſe Night and Morning is ſufficient. 
| fa ſtay in yout 


1 * 


If your Throat is very bad, you ſhou 
Chamber, and keep warm. 


\ 


- 4 c 
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E T a Piece of greaſy Linnen Cloth of ſuch a 


a Bag in Form of a Stay, to reach from one Side 
of the Throat to the other, and contain as much 
Matter as may make it of the "Thickneſs of an 
Inch or more; this Bag being fill'd with common 
Salt, is to be heated thoroughly, and apply'd to the 
part affected, as warm as the Patient can conve- 
niently endure; and within two Hours after, or 


when it begins to grow too cold, another like it, 


and well heated, is to be ſubſtituted in its Room; 
and whilſt this is cooling, the other may be heated, 
and made ready for Ule, ſo that the Part affected 


may be always kept in a conſiderable Degree of 


Warmth for about forty-eight Hours, if the Remedy 
be ſo long needed. 5 8 


Another. 
GC ET Houfleek, and having lightly beaten it 


in a Glaſs or Stone Mortar, preſs out the 
Juice hard between two Plates; to this Juice put 
almoſt an equal any of Virgin-Honey : Mix 
them well, and add to the Mixture a little burnt 
Allum, as much as is requiſite to give it a diſcern- 
able alluminous Taſte. Let the Patient take this 
from Time to Time, with a Liquorice Stick, or 
lome ſuch Thing. 


A powerful and experienced Medicine for a ſore 
. Throat. * 


I hard, and the Pap of two well-roaſted Pip- 
pins; beat them well together, and add to them as 
much Curds of Poſſet made with Ale. Having in- 
corporated them all very well, apply the Mixture 

I; very 


Bigneſs, as that being doubled, it may make 


_— 
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GE T two new-laid Eggs roaſted moderately 
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very warm to the Part affected, ſhifting it, if Neeq 


TH RRUSI Es 
Au almoſt ſpecifick Remedy for the Thruſh in Chit. 
ET Houſleck freſh gather'd, cruſh it well 


dren. 

G between two Plates, or otherwiſe, till you have 
ſhueez'd out the Juice; mix this with live Honey 
o as to make it ſome what ſweet, and then put to it 
as much finely powder'd Roch-Allum as will give 
it a little Tartneſs: Put ſome of this Mixture with 
a Quill or a Feather down the Throat as far as con. 
yeniently may be: If there be Need, the Part 
—_— may be touched once more within an Hour 
alter, 


A choice Medicine for a Thruſh in young Children, 
or a ſore Mouth. 
'Þ: E T an Egg, and put out the Meat, then fill 
it with the Juice of Red Sage, and ſet it on 
hot Embers *till it boil; then un it whilſt any 
Scum doth riſe ; then take as much Allum beaten 
as the Bigneſs of a Pea or Bean, and half a Spoon. 
fal of Honey, and let this be put in the Egg, and 
boil it a little, and ſo ſhake it off; and when it is 
cold, rub the Child's Mouth as often as you find 


A Paſte for a Thruſh. 


AKE new Butter, juſt out of the Churn, un- 
+ ſalted, and waſhed in Roſe-Water, one Ounce 
and a half; Liquorice Powder, one Dram and 2 
half; White Sugar-Candy powdered, and Re 
T1 | thro 


” 
* 
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through a Lawn-Sieve, as much as ſerves. to make 


Let a little Pellet of this be put into the Mouth 


to diſſolve by Degrees. It is good againſt the 
Thruſh, Parchednets, Heat, and Roughneſs of the 
Tongue, Foulneſs in the Mouth and Throat, 
Wheezing, and painful Breathing. It may alſo be 
put up the Noſe when ſtopped and fore. © 


A laxative Electuary for the T raſh and a dr 
busking Cough. ' | 7 


TAKE 85 -rma-Ceti, two Drams ; work it with 
the Yolk of an Egg in a Mortar, till uniform- 
ly mix'd ; then add Manna, pick d all of the clean 


Sort; Extract of Caſſia, new drawn, Penids, of 


each half an Ounce ; Oil of Almonds, as much as 
it will well take up ; beat it in by. Degrees, and 
make an Electuary according to Art. 1 


T O N U B 


For the Whiteneſs of the Tongue. 


T AKE Plantane-Water, two Ounces ; White- 

Wine Vinegar, and Honey of Roſes, of each 
one Ounce ; {ſweet Spirit of Nitre, one Dram; 
Spirit of Vitriol, fifteen Drops: Mix them, and 
waſh the Tongue and Mouth therewith. 


For a Swelling of the Tongue. 


AKE Tincture of red Roſes, and Claret, of 
each three Ounces ; Tincture of Myrrh, one 
Dram and a half; Syrup of Mulberries, one Ounce; 
lweet Spirit of Nitre, two Drams.: Mix, and gargle 
the Ton gue, p | 
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FPeͤer an Ulcer on tbe Tongue. . 
TAKE Honey of Roſes, half an Ounce'; Oil 
X of Vitriol, a ſufficient, Quantity: Mix, and 
touch the Ulcer therewith, 
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TAKE the Plaiſter of Paracelſus, of compound 
' Diachylon, of the Flower of Ointments, of 
each four Ounces : Mix them together, and make a 
P heal a Tumour when it is broken. 


TAK E Venice Turpentine, two Ounces; the 

Volk of an Egg, Tincture of Myrrh and Ales, 
half an Ounce; Powder of Saffron, one Scruple: 
Mix, and make a Liniment, and apply it on Lin 
to the Part affected, renewing it every Day. 


Compound Oil of Marſp-Mallows to relax, ſoften, 
Suppurate or ripen, and eaſe Pain in Tumour, 
| Swellings, c. 7 . 


FAKE of freſh Marſh-Mallow Roots bruiſed, 
1 two Pounds; Linſeed, and Eenugreek-Seed, 
each a Pound; Spring-Water, a Gallon : Let them 
ſteep together for four Days; then boil them gently, 
and preſs 'out the Mucilage ; to which add two 
Quarts of Neats- Foot Oil: Boil it over a very gentle 
Fire, till the Watery Moiſture is nah gr. ob- 
ſerving to keep it continually ſtirring, to prevent its 
Burning; then ſtrain off the Oiil. 
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, 4 trale, eu, 70 caſe Pani in Phleg matich 0 ner 
5 ons and Iumours, NC. WY nl 


A K B 1 bin- Herde ad: Bay-berries,: each 

fix One ; dried Camomile Flowers, two - 
Ounces; Water fix Quarts: Boil them together; 5 
then ſtrain off the Liquor; add. Burgundy-pitch, 
fix Pounds: Boil theſe to the-Confiſtence of 4 very 
if Plaiſter.; then let them ſtand till /they are al- 
moſt cold ; then melt the Pitch apain, and add by 
Degrees, Powder of Cummin-Seed, and Bay-berries, 


each fix Ounces; keep continually ſtiring it, till it 
be brought to the Eenüiltenee of a Pl iſter r, 4 ja 


warms, attenuates, and diſcuſſes Swellings,” Ce. 


. oe” 4. 
1 15 | 


A. Fomentation to, diſeaſe a Tumonr.” _ 


AK E St. Jobn s Wort, common Wor 
1 Centaury, of each one Handful ; Bay- betries, 
two Ounces; Camomile and: Elder Flowers, 01 
each one Handful: : Boil in three Pints to a Qart? 
ſtrain, and add common” W af » GR mou A- 
Pint, mix for __ 8 Nan | | 255 | 
"744 + | * ren try " 1 RI 6] 
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15 Fer the Twiſting of the Guts, * . kg 
ty, T AK E Ref of Scammony, or Reſin of 4 
wo lap, twelve Grains; Torquet's Calomel,“ 

ntle Iscruple: Mix, and make a Powder, to be taten 


a Spoonful of © Cow's Milk, drink ester! it a Span- 
t its fal or two of the fame Mix ain en 
As alſo this, after the Operation of a Purge | in ” 


ended: 
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Tanke ſtrong Ci aar, an Ounce, liquid 
Tasse Wey ve D 7 mix eh 11 8 


Draught: Repeat it two or three Times a Day, or 
oftener, till tie 221 45 and i be al 
en ent, 


r 1 E E 4. bY 1. 
5E N F E R S. 


4 ape dj 3 Fer 4  femple Gebeahes. 


Ad K E the {Sar large cold Seeds,” of Zach two 
Drams, fixteen blanched Almonds, two Pound 
of Barley Water, and beating them in a Mortar 
reſs out the Juice; mix Sal Prunella, one Dram, 
up of Marſh-mallows two Ounces, and make 
fion,. of which drink at Pleaſure. Take 
Donſerve of Roſes an: Ounce and 4 li, Spirits of 
Viric twenty Drops, Dragons Blood: one Dram, 
Japan Earth one Scruple, and Lemons what is ſuf- 
ficient for an EleGuary ; ; of. which take the 
Qvantity of a Nutmeg twice a Day, drinking af 
ter it ix Spoonfuls of the followin 55 | ulep: Take 
Nantane Water eight Ou es, cold Amon Wa- 
ter two Ounces, Spirit of Vinegar one Ounce, Su- 
gar of Lead ten Grains, ani yrup of — one 
Ounce; mix theſe © together, f 


* — 1 * 
42 . 5 17 bh OE Ba * 1 
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41 ES of the Urine 5 in a. «lo norrhœa. 


PAK RE Parfley-Water two Ounces, Gum Arz- 

pick two Drams, and Salt Petre wa A 3 
maria Solution to: which: add Spirit of Turpen 
tine, thirt ry —_ Ferre tel RO” : oo 
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dem gz t 220 "ob t Mem into 5 1518 
Water; fler them in a; neo to diflolve in 4 clo 


Veſſel, and of this Liquor well-ſettled, let the Pa- 


tient take about half a Spoonful, or, if Need be, a. 
8 l but never above a Spbonful and a half. in 
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For a virulent Gon jorrhœa. 


1 | . * Vi 4 | 8 . 21 73 # 335 | * 2 * A . % 
ET Gereon's Decoction of Sena, , three 
Oonces ; Syrup of Buckthorn, birrer purging 

Salt, of each half an Ounce ; Cream of Tartar, 

three Drams ; Gum Arabick powder'd, two Drams ;/ 

Sal Prunella, tw 0 Scruples : Mix, and make a 

Drink, to be taken in the Morning. 


= ie 
＋ AK E Lenitive Electuary, 2 Ounces ; 'Ethiops 
- Mineral, one Ounce and a half; Powder of 
Gum Arabick, half an Ounce; Cream ef Tartar, 
and Jalap, of each three Drams ; Balſam of Poly- 
chreſt, two Drams; Syrup of Succory, with wild 
Poppies, enough to make an Electuary: Take the 
| Bigneſs of a large Nutmeg: every other Night and 


; 1 5 1 L bo 
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A good Medicine for Ulcers, | «7 


F AKE one Dram, at leaſt, of corrofive Subli- 
= mate, finely powdered ; diffolve it in a Quai 
of fair Water, and let it lie there four or fire Da, 


I 


in a light Digeſtion, that it may be thorough 
ſolved; then drop in as much Spirit of Sal-Art 
niac, or as much Oil of Tartar, per deliquium, ds 
will precipitate.it all; then filter it carefully, an 
keep it ſtopp'd for Uſe, which is to imbibe Doflils 
or Pledgets with it, and apply them to the Ulcer 


« 


twice or thrice a Day. 
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a We Par COUn man. 
. | 


or Jo digeft an Ulcer... 
1 W E Oil of Olive, two O. * 5 yellow 
4 Wax, half an Ounce; Fran 5 
each a Dram; one Tolk of a 8 885 Butter, 
what ſuffices: Mis, and apply. | 


» 7 
$ 


1 digeſt. a Carbuncle, or an inveterute 9 


T AK E Baſilicon, Half an Ounce : z Venice Tur: 
pentine, two Drams; - . Venice "Treacle, one 


Dram; and a nde Crown ys . and make 
aq Qinitment. . a 


4 + Orme 5 Pop 88 and beat Ulcers in | 
5 the Mouth. 


15 "A K E Verdigris, reduced to fine . two 
L Ounces and an half: Boil them together over 
entle Fire, to a roper Confiſtence, and of a 
reddiſh Colour. It effeQually prevents Corruption, 


Har ſeparates dead from the * Fleſh, and heals 
putrid Ulcers. © 


The Ointment of five Th * ood to cool, dry, 
= and heal Ulcers, 2 . 


2 ET Hog's Lard, two Pounds; Ceruſe, half 

a4 Pound; Lead ſteep'd in Vinegar for three 

Days, and afterwards dried and reduced to a fine 

Pamder, and Pompholyx, of each three Ounces ; 

and-Frankincenle, two Ounces: Mix them together 

necording to Art, into an Ointment. 

2111 v7 

11 C Ointment zo cles Ulcers, ond zo conſume proud 
Hit. 

Ak E Reſin, a Pound; * Wax, half 2 

Pound ; Oil of Olive, a Quart ; Verdigris, 

Nan: Mix them together for an "Ointment. 


The 


. 
” 
n 


re 


A LADY SS TOMPANION 
* * 2 * : * f 4 ; 
* . 7 % * 4 F * 3 — © 18 f 3 7 % 7 4 , i < EY * 
+: 
A 4 


1 


The Ointment of Arcæus, gied zo ripen, digeft, 
cleanſe, and incarn or fill up Ulcers, Ge. 


AKE of Gum-Elemi, and Vi enice-Turpen- 

L tine, of each nine Qunces ; old Sheeps-Sewet 
purified, one Pound ; and Hog's Lard, fix Ounces ; 
Make the whole into an Ointment. It is an ex- 
cellent Ointment, and hardly ever fails in. the 
Purpoſes above ſet forth, . ty 


TAKE Linſecd Oil, and Oil of Tarpentine, of 
each one Pint; and Verdigris, half an Ounce: 


er 


a 
Mix, and boil them a little, and keep it for Uſe. 
Take a little on a Piece of Lint, and apply it, 
(the Part being anointed therewith) and then ſtick 
a proper Plaiſter over it. It is an excellent Thin 
for all Sorts of Sores, old Ulcers, Fiſtula's, an 
Gunſhot-Wuonds. 72 ee e 


A Plaifter for all Sorts of Ulcers and Wounds, Etc. 


TAK E Balſam of Sulphur, three Ounces; 
Wax, half an Ounce; Colophony, three Drams; 
Melt them, and add beſt Myrrh in fine Powder, 
three Ounces and an half: Boil them, and keep 
for Uſe. - Spread it on Leather, and apply. 


To make a Plaiſter which cures Corns, and beals old 
Sores, and Ulcers. 


| | | | 6 ch 4 Ws. 
F” AK E Oil of Olives, ten Ounces ; Bee- Wax, 

four Ounces; Litharge of Gold, Litharge of 
Silver, and Ceruſs, of each four Open, and 
Myrrh, four Drams : Firſt put in the Oil and Wax, 
and then the Litharge, conſtantly ſtirring it: When 
it is boiled to a browniſh Colour, take it off the 


Gg 4 : Fire, 
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Fire, and put to it Myrrh and Venice «Turpentine, 
four Qunces ; ſtir it well together, and pour it into a 
Pail of Water, and work it up : When you uſe it 
- for your Corns, firft cut them cloſe without fetching 
Blood, and then lay on a Plaiſter of this to it, keep. 
ing it on four Days, then renewing it, and it will 
entirely root out the Corns by applying five or fix 
Lens: | 5 


A Lime-Water for Ulcers and Dropſy. 


TAKE of Quick-Lime, fixteen Ounces ; and 
. eee ſtir them well to⸗ 
gether, ; afterwards let it ſtand to ſettle, and ſtrain 
off the clear. 


| A red Water for Ulcers. 

AK E Bole-Armoniack, white Vitriol, Rock- 
1 Allum, Aloes, and Camphire, of each half 
an Ounce ; reduce them to Powder, and with two 
Quarts of Lime Water, boil them in an earthen 
Veſſel for an Hour; then. removing it from the 
Fire, ſuffer the Liquor to grow ar and let fall 
its Sediment, and then decant it into a Glaſs 
Bottle. | | 


eee ers. 
1 A peedy Remedy for Fits of Vomiting. 


r ot a large Nutmeg, grate one Half o 
= Tr. 400 toaſt the flat Side 01 the other till the 
oily Part begins to ſweat out; then clap it to the 
Pit of the Patient's Stomach as hot as can be en- 
dur'd, and keep it on whilſt it continues warm, 
and then, if need be, put on another. This is re- 


_-commended by the famous Mr. Box Lk. 
<p To 
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To flop a Vomiting. 5 

T* K E Lemon: juice, half an Ounce ; Salt of 

1 Wormwood, a Scruple ; and a little white Su- 

gar: Mix, and make a Draught, to be repeated 
two or three Times a Day. 09977 al 


| Another. 


T AK E of Lemon-juice, two Ounces; Salt of 

Wormwood, one Dram; ſtrong Cinnamon Wa- 
ter, and Black-Cherry Water, of each one Ounce 
„White Sugar, enough to ſweeten it. Take two 
8 poonfuls after every Vomit. 


To flop a Vomiting, and frengthen the Stomach, 


T AK E Spearmint, Barley, and Cinnamon Wa- 
ters, of each three Ounces; Plague- Water, 
two Ounces; Salt of Wormwood, a Dram; Lemon- 
juice, one Ounce; three Leaves of Gold; Con- 
ſection of Hyacinth, two Drams; Syrup of red 
Poppies, an Ounce and a half: Mix, and give four 
Spoonfuls every four Hours, ſhaking the Phial. 


For Vomiting, and violent Looſeneſs in « Child: 


B LEED three Times, and apply a Cupping- 
Glaſs to the Navel. Take the red Tops of 
Gil-go-by-the-Ground, dry them, and mix them 
with Honey: It is good for any Hoarſeneſs : The 
Tops are to be had in May, June, or Fuly. _ 


3 To flop Vomiting. ES 
FE AK E two Ounces of ſour Leaven, four Spoon- 
> fuls of the Juice of Mint, four of the Juice 


of Wormwood, and fix Spoonfuls of Vinegar ; ftir 
it together, till it comes to a Plaiſter. 


Another 9 
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FARB Spearmint, Wormwood, and red Roſe- 
Leaves fry'd, of each half a Handfu] of 
Rye- Bread grated, a good Handful: Boil all theſe 
in Red-Roſe Water and Vinegar, till they be 
ſomewhat tender ; then put it in a Linnen-Cloth, 
and lay it to the Stomach as hot as you can endure 
_ it, heating it two or three Times a Day with. the 
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A good Powder for Worms. 
AK E an Ounce of Worm-Seed, 


T io | Worm-Seed, and half an 
4 Ounce of Rhubarb, beat both to a fine Poy- 
der, and take a Quarter of an Ounce of prepared 
Coral; mix all three together, and let the Child 
take as much of this as will lie on a Shilling, for 
chree Mornings together, drinking a fmall Glaſs of 
warm Ale aſter each Doſe. | 
Another. 

Seed, Tanſy-Seed, and Aniſeed, a Quarter of 
-an Ounce, of each; and a few Leaves of Wood- 
Betony; dry all theſe, and beat them together very 
hne; mix it into a Bolus with Syrup of Turnips. 
A Child of nine Years old may take a Quarter of 
an Ounce of this Mixture; 15, les or more, for 
any other Age. Drink Water-Gruel or Poſſet— 

Drink in the 1  *Tis good for Men or 
oe ti; Cle 
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4 Receipt 70 cure Worms. - od 1 er A 1 

RUISE a Pound of Worm. Seed, and put it 1 

D into a large Still of Spearttint, and draw it of — + 1 
as long as. it runs good * Let the Child drink three | 
Fob uls W this Nn ſornings rogerber. wins 


. OF Another. ER, 
e T AKE one e Drop of il |. of Bricaflors in 
little warm Ale, for three Mornings 8 


Do not exceed one Drop for a Rs * aſe 
enough for a Man or Woman. | 


Anot Vs ; 


Toe four Pounds of the Husks * Walnats, _ 
half a Pound of Wortn-Seeds, and as 'much 
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n Flour of Brimſtone : Draw it off in a cold Still, and 1 

3 let a 1 be taken every Morning for a Month, f 

Fl Tis an excellent Medicine for Worms, or Jaundige [ 

I and bas dane great Cures. 9185 5 : 

; Another for the ſame. f eds e 3 
AK E one Handful of Spearmint, as ld 4 
Plantane, as much Goats Rue, and a Spoon- | 

o ful of Plantane-Seeds: Stamp all together, and 

of ſqueeze out the Juice, and take two Spoonfuls of it 

5 in a Glaſs of Sack, chree * — 7 

s. 

of 1 0 «4 N D & 

or 

- To Hauch Blood in a Wound. 


T AKE an Ounce of Cop peras, | made into fine 
Powder, and half an Ounce of Bole-Armoni- 
ack powder'd, and mingle them together, and Fe 
ome 


ſome of this Powder into the Wound, and it wil 
— g 


Feꝛ'er Wounds in the Head. 
1 E theſe are attended with Contuſion, it may be 
roper to ſhave the adjoining Parts. Some 
make uſe only of warm Wine, Oil, Vinegar, or 
Oxycrate, to embrocate them, or rub in. If the 
Wound be recent, ſimple, and made by a ſharp 
Inſtrument, it may be immediately ſtitched up, 
and covered with Emplaſtr. de Minio ; and this 
Method is ſometimes fuccefsful, even tho? the Skull 


itſelf be cut, provided no ill Symptoms indicate a 
contrary Method, | 


To make a ſimple, but excellent Balſam, to flonch 
the Blood of freſp Wounds newly made, and to 
beal them ſpeedily. 
TAKE good Venice Turpentine, and in a Lim- 
beck, or ſome other convenient Veſſel, diſtil 
off a good Part of it with a very moderate Fire, 
*till there remains a thick Subſtance, yet not like 
Colophony, but of a liquid and balſamick Confiſt- 
ence, What you have diſtill'd off ſet afide -for 
other Uſes, for the remaining Subſtance is what we 
now ſeek for, and is to be apply'd as a Balſam both 
by itſelf, and with Pledgets and other Helps. 


A moſt excellent Balſam for any green Wound. 


ET Oil of St. John's Wort, and Venice Tur- 

pentine, a like Quantity of each; ſet them 
over a gentle Fire half an Hour, or leſs, that they 
may incorporate ; then put them up, and keep it 
for Uſe, as one of the beſt of Balſams. 


be Lap 's Co MP A NT ON. 


A quick Remedy for a rp Wound. 
BT the Parient ſpeedily plunge 


22 


the . Part 


till the Pain, which: will be excited, be extinguiſh'd, 
or much abated ; or if the Part be unfit for this 


Operation, the Liquor may be apply'd to it imme- 
diely with a ſoft Sponge. 


A ſimple, but powerful Remedy for. 4 8 


T. AK E the Juice of Celandine, and dreſs with 
it recent Wounds and Cuts, inſtead of a Balſam. 


an eaſy, but effeFual Method to Hop bleeding in 


Wounds, and check ſome other. Hæmorrhages. 


8 TRE WM upon the Part the PEO of clear 
Refin beaten very ſmall. 
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1 Fur 4 Pain in a Wound. 
1 4 K E red Pop- v Ments and Flay A Har 


ful; Leaves of Pellitory of the Wall, half a 


Handful; Seeds of Fenugreek, an Ounce: Boil 
theſe in Milk, and make a Fonientation, wherewith 
bathe for half an Hour Moruing: and | Evening, dress 
ing the Wound. £5 


For 1 or fongous Fleſh. aria 
T A K E Powder of blue Vitriol, one Gehn; . 


and of the aforegoing Balſam, as much as will 


ſerve for a Dreding : : Mix, and eat the proud Fleſh 


quite away with it : Or rub the blue itriol Stone 
over it, and dreſs it, ABU . 
F3 , 431 
A Gangrene. _ 
_ Gangrene alſo comes ſometimes upon the: 
A Wounds, and is anexceeding bad — The 
following internal Medicines are recommended in this 


Ga VIZ, Venice Treacle, Diaſcordium, a - 
| alt 


into Brandy, and keep it there for 'a while, 
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462 Tbe Lanv's Comvaniby, 
Salt Armoniack, Bezoardick Tincture, TinQures 
of Myrrh, Saffron, and Spirits of Wine campho. 
rated: Outwardly, Tinctures of Aloes, Myrrh, 
and Camphire, apply'd upon double Cloths: and 
if theſe Things fail of their defired Effects, a phe: 
celation or Morti fication happens. 15% Une excellent 
Remedy 1 MG, e 109 
Take Quick-Lime, half an Ounce; Mercurius 
Dulcis, two Prams; Spirit of Wine, four or fix 
Onnces : Mix, and ap 5 it on the Part, renewing 
it often in a Day ; firſ Lift the Part, that the 
Medicine may penetra tee. 
Scarification muſt be very deep *till. the Blood 
comes, if the Parts be dead, and Ne Pallene feel no 
Pain: Some Praife Wormwood boiled in Well. 
Water, and the following Poultieeis much extoll d: 
Take Rue, Scordium, Sage, of each a Handfil 
and a half; Wormwood-Tops, Centaury the leſſer, 
Melilot-Flowers, Lavender Fiber of each one 
1 Gently boil theſe in ſmall Spirits, to which 
add Bean-Flout, as much as will make a Poultice 
a little camphorated Spirit of Wine; and a little 
Venice Treacle; Mix, and apply it warm. 
Ass often as the Surgeon dreſſes, he ought to take 
a little of the dead Part away with a Lancet, or 
with Bafilicon, and to the ſecond Part apply the fol- 
jw ̃ 2 ‚ An WT 
Take ſealed Earth, Bole Armoniack, of each 
half an Ounce ; Hartſhorn prepared, one Dram; 
Ounce; Oil of Roſes, three Ounces; one White of 
an Egg: Mix, and make a Poultice, and apply. it. 
You may anoint round the mortify'd Part, But- 
ter of Antimony, which will binder the Gangrene 
from creeping any farther : But if the Gangrene be 
ſmall, the beſt of all is an actual Cautery, becaule 
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that will take it away preſently. EW le 
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GENERAL RULE'S,'S 
| « A 2h | | 1571 8 1 , 
J * . 
E FE OR E we conclude this Work, we think 
it may net be improper to give out Rexckers 
— * 


ſome General Rules in Cookrax and an Expla. 
tion of Tome Terms peculiar to this RAA x. 


I. In all $60ps-you muſt; obſervo net w pyt in 
your Thickening, till your Herhs are very 
r 35: 106t bis aunt ins 3 
II. When you boil an Greens, firſt ſoak they 
near two Hours in Water and Salt, or elſe boil them 
in Water and Salt in a Copper by themlelves, with 
a great Quantity of Water: Boil no Meat with 
them for that. diſcolours them. 


| 2 
I ; 


N . 


III. Uſe no Iron Pans, Cc. for- they are not pro- 
per; but let them be Copper, Braſs, or Silver. 


IV. When gow fry ay Fiſk; firſt dip them in 
Yolks of Eggs and fry the rather in a Stew- 
Pan over the Phe, and that will make them of a 
light Gold Colour. © | 


V. White Sauces being now more generally uſed 
than Brown, theſe are chiefly to be made ſo with 
Cream, and adding a little Champaign or French 
White-Wine, and Butter rolletl up in Flour. 


VI. Parboil all your Meats that you uſe for Fri- 
eaſeys, or elſe ſtewing them too long on the Fire 
will make them hard. wit 
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VII. In Roaſting or Boiling a Quarter of an 
Hour to every Pound of Meat, at a ſteady Fire, 
is the beſt Rule that can be given to do it to Per. 


＋ 
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VIII. When you beat Almonds, always put in 
Orange Flower- Water, or Roſe-Water, to prevent 
their turning to Oil, which they are ſubject to. 


IX. When you dreſs Mutton, Pigeons, Cc. in 
Blood, always wring in ſome Lemon- Juice, to keep 


it from changing. 

X. When you gal any Thing, let it be over a 
Stove of Charcoal, rather than Sea-Coal ; it makes 
it eat ſweeter and ſhorter; turn your Meat very 


4 * 1 
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An Explanation of ſme of the Terms 
i COON Ins 


Pulſe,as Peaſe, Beans, 


Culliſes, the ſtrained 


* 
* 
* 


Juices of Meats, to thick- 


en Soops, Ragoos, and 


Sauces. 


Cervelat, or ' Cervelas, 
a large Kind of Sauſages, 
well ſeaſoned, and eaten 


cold in Slices. 
 Biſques, are Pottages 
or Soops in Ragoo. 
Farce, is a Mixture of 
Meat and Herbs for Stuff- 


ing 


4 


Bards of Bacon, are 
Slices all fat, which are 
often put round Birds, 
c. when roaſted. 
Lardoons, are the Bits 


of Bacon uſed for larding 
any Thing. 

To marinate, 1s 
Way of pickling. _ 
To Mitony, is to ſoak 
in the Diſh over the 
Stove. „ 

Bouillon, Broth. 

Bouillie, boil'd Meat. 

A la Daube, is a Ra- 
g00 commonly eat cold. 

Ala Braiſe,trom Braiſe 
V ou. I 


One 


Fzumes, any Kind of | live Coals. When you 


| 


1 
; 


| 


. =” 


- 
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dreſs Meat @ Ja Braiſe, 
you muſt ſtop your Stew- 
pan cloſe about the Edges 
with Paſte, and put Fire 
over. as well as under. 
A la Poivrade, Sauce 
made with Pepper. _ 
Ala Vinaigrette, Sauce 
made with Vinegar. _ 
RNavigotte, comes from 
ravigoter, to brisk up, or 
quicken, and is commonl 
uſed for a Sauce in which 
there is Muſtard. 
En gratin, any Thing 


that ſticks to the Bottom 


of the Skillet or Toſspan. 

Bourgeoiſe, as Soop an 
Bourgebiſe, aſter the 
Country Faſhion. * 


Caſſerole, a Stew-pan, 


allo a Loaf ſtuff'd with 
haſh'd Pullets or Chick- 
en. 

Compote, Fruit or Meat 
ſtew'd. 

Matte lotte, as a la Ma- 
telotte, after the Sea- 


man's Way. ol 
Profitrolles, are certain 


ſmall round Loaves that 


are farced and ſet in the 
HH Middle. 


* 5 
5 
p - 
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Pupton, is a ee 
-Melſs made in a 


between the Courſes at 
Entertainments. 
Biutremets or Iuter- 
meſſes, are the leſs Sort 
of Diſhes that compoſe 
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Middle of ſeveral Sorts 
Haricot, a particular 
Way of drefling Meat 
and Fiſh with a Rage 
of Turnips; alſo a Kind 
of French Beans. 


| teW-Ppan, | 
as it were a Pie. 
Court Bouillon, is a 
French Way of dreſſing 
large Fiſh. | 
Blanc- Manger, ſignifies 
white Food. A Sort of 
white Jelly ſo called. 
Hors d' Oeuvres, are 
choice little Diſhes or 
lates, that are ſerved in 


N. B. Many Frevch 


Diſhes havereccived their 


Names from Princes and 
Perſons of Quality who 


Were fond of them 5. As a- 


la Reine, 4 la Dauphine, 
a la Maintenon, &c. Some 
from famous Cooxs, as, 
à la Sainte Menehout, a la 
Montizeur, &c. and ſome 


from the Sauces uſed with 


them, as, a la Poivrade, 


1 Ta 
Pur ſmall Slices 
of Bread-Crumb, covered 


with a Farce made of 


pounded Cheeſe, Eggs, 
and other Ingredients, 
baked in a Pie- Pan. 
Gallimaufry, a Haſh 
of different Things. 
Biberot, minced Meats 
made of the Breaſts of 
Partridges and fat Pullets. 
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"Me © f 
DDISON, Mr. what he obſerves of Modeſty 


Affectation 32, to 55. 


Apability 32, to 39. 


ALEXANDER the Great, complaiſant in Conver- 
ſation : 1 "2s 


Andouilles 310. 
Anger, a ſhort Madneſs 21. 
Anis TI xs, his Meekneſs 280 


Avarice in a Husband, how to manage it 64, 65. 


B. 


ALLS, Forced-Meat 3998 


Barbels, ſeveral Ways to dreſs them 161, t 


165 


Beef, many Ways of dreſſing it 247, to. 265. 
Biſque of Fiſh 2.43. 
Black-Puddings, how to make 323, 324. 
Blyſhing, out of Faſhion 1 I'Jo 


Breams, to dreſs _ 


in Women Page 2. 
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bk 
.* L F's-H E AD, various Ways to o dreſs it P. 306, 
© 
Carp, to dreſs ſeveral Ways. WS 40, to _ 
, When in Seaſon 246. 
Geben, to dreſs different Ways 367, to 377, 
— 3 to truſs | 453, to 456. 
Children, the Care to be taken of them 4, 75, 
Chitterlings, to dreſs 311. 
Chubs, to dreſs | 204. 
Cockles, to dreſs 227, 228. 
Cod, ſeveral Ways to dreſs 137, to 140. 
-----, When in Seaſon | | 246. 
Compaſſion 24, to 32. 


u a Man's Life not ſufficient to read 
thoſe which have been wrote on Pretence of 


_ Religion 7. 
Crabs, to dreſs 193, to 195. 
, When in Seaſon : 246, 
2 to dreſs | 230, to 233. 

—, always in Seaſon 246. 
Cullis, for Butcher's Meat, Cc. 331, to 338, 
Curlews, to dreſs 412, 

D. | 


D ABS, to dreſs mew 215, 216. 
Devotion, what 8. 
Doctrines, obſcure and unintelligible, uſeleſs Amuſe- 


ments 3. 


/ 


Dreſs 43, 44 
Ducks, different he of Aceſfing them 775 to 
384. 

E Aſterlings, to truſs - 459. 
Eels, how to dreſs them 152, to 157. 
Eggs, many Ways to dreſs them 422, to 2 


1 N 
ce of Ham | Page 314. 
Era of a Family, to be well a + 20% 
_ YT | | 
F. 


Fr lomnder and Plaice, to dreſs ſeveral Ways 
175, to 179. 
Fowls and Pullets, to dreſs them 354, to 366. 


— — to truſs 458. 
Fr icando's of Veal ee 309. 
Friendship of Females | 50, to 52. 
Funerals, expenſive; cenſured | 77. 
| G. 
Ou, to be avoided by Women 57, 48. 
Geeſe, to dreſs | 384, to 388. 
Giblets, to dreſs | 388, 389. 
Gooſe, how to truſs 452. 
Gravies 81, to 84. 
Gudgeons, to dreſs them 216, 217. 
Gurnets, to dreſs 220, 221. 
H. | 
Addocks, to dreſs, the Durch War 203. 
Hams, to alt, pickle, and dreſs 311, to 314. 
Hares, many Ways to dreſs them 435, to 439. 
— to truſs 456, 457. 
Herrings, to dreſs 224, to 226. 
Hodge- Podge, to make 102. 
Holſibat, to dreſs 239. 
, When in Seaſon 246, 
Husbands, drunken, cholerick, or covetous, how 
the Wife is to behave to them 62, to 65. 
L. | 
2 M B, many Ways to a it 28g, to 293. 
Lambſt ſt ones 293. 
Lampreys, different Ways of dreſſing them 149, 


to 152. 
Lam- 
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Lampreys, when in Seaſon Page 246. 
Hake ys dreſs ſeveral Ways 8 . 
Lobſters, to dreſs ſeveral Ways 190, to 193. 
J to dreſs 217, 218. 
Ackrel, to dreſs 218 219. 
Maids, to dreſs eas. 
Marriage, Advice upon 3 78, to 80. 
Marelotte of Fiſh t 10 $1 244; 
Meekneſs ee orange 0 22. 
Mullets, to dreſs them _ 163, to 16 5, 
Muſcles, to dreſs | 226, 227. 
Muſtard, to make C 7 > 
Arten, ſeveral Ways to Pg it 27 55 to 288. 
| O. 
Bedience in young People recommended. 44, 45. 
" Olive of all Sorts of Fiſh. Rs 242. 
Olives of Veal : 5 299. 
Orzolans, to dreſs ton 411, 
Ox-Cheek, to dreſs ſeveral Ways 271, 272. 
A Palates, to dreſs b AS40474; 
Oyfters, divers Ways of dreſſing e 234, to 242. 
* when i In in Seaſon C "0147 246. 
D. 9? to dreſs many Ways | 2 99, to 405. 
, to truſs 35 463, 464. 
rh to dreſs different Ways | 196, to 198. 
en. ſeveral Ways of rellen them 405, 1 
„ 
* to tra 0 23-242 EF" 1 1 4 63, 4 6 4. 
Pg, to dreſs 3 to 321. 
Pigeons, to dreſs different Ways 3389, to 398. 
— do truſs os 462. 
Pike, how to dreſs 5 165, to 172. 
re 
Plaice, lee Flounders 
> cect Plovers, 


to * 1 E * 
Ploveri, to deo a Page iy; 
Pork, to dreſs 3211, 0 376, 
Prawns, to dreſs i 


Pride, | 
Pallets, to Gre 


0” UA 72 S, to dreſs +... a, 
R. 


R4' A B B. 1, todedls ane Aan Ways 25% 

i e 
—. wy truſs | ; Gow 46 1. 
Ray, to dreſs 0 er 
Religion, | WY to IT. 
Roaches, to dreſs different * > i 213. 
Romances, reading them not to be c commended. 43. 
* and Reifs 10 dreſfs Denn LE, 
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Kere et "of the Lord's Sur 45 to! pre. 
pare for it 10, IT, 
Salmon, different Ways of drefling it 121, 19 58 
——. When in Seaſon 247 

Salpican, A 
5 , to dreſs many Ways Fe, * 179, to 128 
Sauces, for Fiſh e, 245». 
——, for Butchers Meat 338, to 344. 
— for Poultry Me: 447, to 451, 
Sauſages, to make; 322% 3080 
Scate and Thornback, to dreſs 1 735 to 1 7'$p4 
Scollops, to dreſs , e 
Scotch-Scollops, "_*- Ro 384. 
Servants, how to be confider'd by the Miſtreſs of a. 
Family . Fs 
Shads, to dreſs "oo d 214˙ 
Shrimps, to dreſs 5 234. 
Smelts, 
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. various « Ways of drefing 5 * 2140 _ Ws 


5 Snipes, to dreſs 40 „ 410; 
: \ Soals, to. dreſs 1 183 wn - Hh . 

| Shop's Broths, gc. 84, to .. o 

Saul, our Care of that ought to * our firſt.C on- 
cern 1 

Aten, to dreſs many Ways dr. to 212. 
, When in Seaſon „ %% Nen 
a Swettbreads, —:.: 307, to 309. 


. * 

VE NCH, how to dreſs them 157, to 161. 
4 . different Manners of dreſſing them 

| "INE to 9 
| Tipe, to den 6 5 330. | 
 Trouts, to dreſs ſeveral Ways | 98, to 203. 
, when in Scaſon F 
Fade, teh eee r e ee. 
Tur but, different Ways of f drefſing it 13 $, 0 137. 


e, when in Seaſon 246. 

; n. to r ſeveral Ways 3 345, to 354: 

1 FA NITY 1 5 . to 55. 
Pia,, to dreſs A8 05. 
=: * Penifon, to dreſs many Ways 32551 to 3 330. | 
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5 Will, to govern "Ms 1 5 18. 
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s of their Be aviour 2 88, to 72. 
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A to cure 365, 366. 
Enigmatical Bill of 
Fare +47 . 203, 206 


. 
Aut, to cure 361, 362. 
Ale, to brew 329, to 333. 


BY on 35. 
Amend Tart > 9.4 


——-- Cheeſe-Cake 153. 
——-- Cuſtard 152. 
r Cream 217. 
Almonds, to ice 262. 
—-, to rid 26 - 
Anchovies, to p 1 A 
Angelica, to candy _ 273. 


SECOND 


CHE S and Bruiſes, 
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Alexander, to butter and 


VoLluuk. 


Apple Frittees 94 
— pPaſties to fry 139. 
Apples, Pupton of 99. 
———-, Jelly of 233. 
— -, ſeveral Ways . tea 
| preſerve 253, to 250. 
— to dry 2:58. 
Apricots, different Ways of 
preſerving them - 246, 
e 
Apricot Wine, to make 313. 


Aqua Mirabilis, to make 
g 
Artichoke Pie 106. 
——---- Bottoms, to keep 

194. 


 Artichokes, different Ways 


ol drefling them 42, to 
——— —, to pickle 182 
Aſhen Keys, to pickle 182. 


Aſparagus ragoo'd 13, 14. 


Aoplexy, to cure 363, 364. to dreſs other Ways 
Apple Pancakes 5 95 i n 40, Wk 
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Barbados Water 320. Broom Buds, to pickle 178. 
Barberries, to pickle 18 2. Bruzſes and Contuſions, to cure 


— to preſerve and 


candy 253. 
Battalia Pie 113, 113. 
Beans, to dreſs 25, 26. 
Bean Tart „„ 
Beef Palates ragoo d . 
my F ragoo'd | 8. 

— to collar | 287 to 
E 
Beet. Root, to pickle 185. 


Bills of Fare for every 
Month in the Year 286, 


to 294. 


e 1 277. 


Biskets o of ſeveral Sorts, to 
make 274, to 276. 
Bite of a mad Dog, to cure 
| 372, 373 
Bitters, to make 373, 374. 
Blacſ. Cape, to make 99, 100. 
Blacl Cherry Wine 315. 
— , Water 317,318. 
| Bali 8 379, 371. 
Blanc: Manger 
Blaſt, a Salve for it 374. 
Bleeding. to ſtop 374, 375. 
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© Blood, to ſweeten 376. 
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_ dreſſing them 35, 30. 
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& 194. ſome Terms Lg a 
erg big, 1 81 143. Le | 
Cauli Herbert, R agoo of ge. Cordial. for the Cie. 316 31 6, 
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Cheeſe-Cakes, to make 1 52, 

E re ies WH 154 
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„ Aitterent way: of 

preſerving them. 240, 
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146. 
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. Dante er of em 
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Urn om Rules there- 
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232. 


357, 


. to 
Cimanan-Wateh, to. make | 


ſeveral Sorts: '0f «© 


390. 


in TL 25) . 


to 348.0 
Corns, to cure 397, 398. 
Coſmetick , 3249. 


Cow-Heels, to collar 213. 


Crab Pie ; 13 F 
Cr amp, to cure — * 397 
an Tarts 300 07 1 49% 
— Cheeſe... Fe 1 68. 197. 
Creams of all Sorts, to 
male 2216, to 112 


Cucumber, "to > dreſs, 
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Curd Fritters 
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— di e en to 
', preſerve 241, 0 243 
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ys 150, to 152. . 


Wa 
| Cir, to make 342, 343. 


Ge 33243. 
Cyprus Wine, to imitate 


2 


Ns at: eg 


2 Vi 2e, ET | 
Diabetes, to cure 398, 399. 
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Dinneri, to ſet out 284,285. 
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Dozwolet Pie 107. 
* Pies 9 125, 126. 
0 15 E. 


Ef N 8, ſeveral Difor- 
ders in them how to 


cure 
Zel Pies | 
Erk, i 
— . to collar 214, 21 N. 


400, to 402. 
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2 pier BY 1 119. 
Elder Bud: and Flowers, to 
pickle 184, 195. 
Bl; . Wine 316. 
gn Root, to to candy 
. 272. 
Ari $rovenro s, to 
make Vt 4 * 
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Heſs, tb 402,403: 
5 — 70 ho pteſervez6z: 


\EV E RS, to cure 
405, to 407. 


Foce. to make 8 5 4 
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fy oh * 


Fb eo. pickle 


N jt to candy 
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Feowls, to pot 204. 
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| Gibblet Pie 120. 
Gingerbrrag, to make 161, 
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Seb Mic; te make 
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make 834, 
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Frazes, to make 98, 99. 
French Beans, to pickle 172, 
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7h 9 
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ge- to \ keep. for 
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.-0 how Kuo: eld or 
. 0 tale © ETON 
2 ae: for that 


Diſtemper 411, to 418. 
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4 80 % '\#F1. 
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14 11 40. 
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— er Sorts "40 


to make 
= 1 — 
Mead, to make — 339. 
Medlars, to preſerve 253. 
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3 % NO N 
Ansa Pic eee 
_— to mais 3 


N 8 111 


; 11 92 RY to gr. 
| Mbnced Pin 1275 4128. 


, of ** Wo 5 --+36; 
Aalberries, to preſerve 251, 
K ©, e 2527 


n 344. 545 


Muſcles, to pickle 


, to dreſs 95 
4 oy 1 LYN 


Maren, . to make Orgeat, to make" 345, 346. 


192, 193. 
Muſtard, to make 195. 
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, in Cakes 197. 
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M: 8, Bent of, 0 
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0 5705 F R Beer, ry 
philoſophical Account 
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TTY OF to 329. 

Olive pie 116, 117. 
Une to dreſs "46, 47. 
—=-., t6ipickle”-- 181. 
Orange Yaris, to make 145, 
# FEÞ 1E £4. 11 6. 
— Cheeſe Cables BY 
3 to preſerve differ- 
ent Ways 259 to 262, 
one enk, to candy 273. 


 Orange-Flowey Paſtils 280. 


— — Brandy 320. 
— - Cream 216. 
Togo artificial, to make 

Gd bet b 281. 
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3 t — ; 186. 
Ly mA oy 7 


3&5 + 1 3 ; FT it 
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Palſey, to cure 424, 
„% ˙ 12 vo 
Pancakes **- 92, 93. 
Paftils, to make 280. 


5 Pay of all Sorts, to make 


lien S08, "tO; 367 
40% Paſte, Raiſed Paſte, 
7 - :Paſte - E yal, Cuſtard- 
Paſte, Crackdlin g - Paſte 
103. 


Paſiet 


1 jpg 143, 144- 

en, to Fate 256, 

257. 

258, 259. 
1.4 


— to Fog 
Peaſe, to dreſs 
26, to 29. 

8 Green, to keep 195. 
Petit Patties Os. 141. 
Pheaſant Pie. 127. 
Au. of many 7 104 
Wn ee 145. 

pig g. to collar 2 212, 213. 
Pig*s-Head, to collar 215. 
Pigeon Pie 120, 121. 


Pigeons, to * 115 205. 
Pike Pie 133, 134. 
Piles, to cure 427, 428. 
Pippin Tarts 148. 
Pippins, to preſerve green, 

253+ 
Piftacbee Cream. 21. 
Piſtachbes in Surtont 264. 


Plague Water, to. make 


321 5 to 323. 
Punke, to pickle 


Ways 244 245- 
Ponatum, to mak e 349. 
Pampion, Pie, 138. 
Pork Pie e +. 


Pork, to vickle 188, t0190. 
——, to pot . 
Port Wine, to make 316. 
Potatoe V 
Petting, variety: of Bo 
= 199 to 20 
Prawlings, to make 


203. 
Curling, almoſt an hundred 


| different Sorts 532 to Wy. 


- 


wo Ways 


179. 
— to, preſerve | ſeveral 


ON Viddanirs of ſeveral 
Sores... 1 268, 269. 
Quances, to pickle _ 183. 


—— apes 
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Wie Caſte 7 3288 
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 Raadiſh-Pods, to pickle 179. 
Rege of different Sorts 


I, to 1c. 
 Rasberry Tart. _ 144 
-- Wine 315. 


; R 'aiberries, near Ways 


to preſerve 243. 244 
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Ratißa, to make Choy 
8 o 


Cream 


' Rheniſo-Wine Cream +. 216. 
Rheumatiſm,, to cure 038. 


9 12 4b 01 4295 
Rice Pancakes a x i 23. 5 


an . 
Rickets, to cure 429. 
| © C3 
Roſa, to make 1349. 
N . to mal e 4155 
5 31 2 
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1 * D 
abr, Conſerve of 27 3, 


274 
8. 
AINT Anthony's 8. 
to bre 
. to make * 185. 
Salmon Pie. 134. 
Salmon, to pot 202. 
Satt-Fiſh Pie 130. 


Samphire, to pickle | I 7T, 


| 5 172 
$ditica, to cure 430, 431- 
Strorzoneras, buttered- 34. 
Scurvy, to cure 431, 432. 


Sellery, to drefs 30; . 
———-, to pickle 181. 
Sherbet, to make 348. 
Shrub, to make 344. 


Kin, to ſmooth and clear 


336. 

Stitrers, to. dreſs 34. 
Skirret Fritters, to make 
95 


Small Pox, Medicines for 


that Diſtemper 432. 


Snell, to pickle 1589. 


| So Pie . 
x Foals, to ſouſe and collar 
Sorrel, to dreſs. 38, 39. 
Souſe, for Brawn 190. 
Spinach, to dreſs 37, 38. 

— . Tart © I 
Sprats, to pickle like = =o 
441280. 
Steak Fo % 7 . 
"yy Cream, to make 
217,218. 


to 440. 
bez to cure 441. 
Strang ß, 441, 442. 
We 'e 111. 


Step * Mrs. ker Medici 
| Tn the Stone and Gravel 


i 3 4» to 8 Þ 
e was! 354, 55 
Stone and Grawel, Medicines 


for chofe Diſorders 434, 


Neon, Liquor for it 190. 
Wee to boi different Ways 
3 Is © 239. 
Surfeit” Water” 3323. 
1128. 
Saures Bag, to make, for 

"Einnen 4757. 
| og aaa Poſiier 139. 
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* . 
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* y * of © 
$ ” af bv of 
my 


T4 fay Tarts 144, 145. 
anzeys, of ſeveral 
I s 90. 
Taragon, to pickle 185. 
Tart, of different Sorts to 
make, 143, to 149. 
Teeth, to preſerve, whiten, 
. 351, 352. 
Throats fire, to cure, 444, 
d 44g. 

Tongue, Diforders therein to 
cure 444. 448. 
Tongues, to pot 199, 200. 
Tort de M. 147, 148. 
Treacle | Vater, to make 


. 
Trout Pie 134 
Tumours, to cuſs, heal, 
; Se. „ 448, 449. 


Jurbut 


* 491 
7 1% 4. 
foe Leni 185,186. 
Twi ng of the Guts, Reme- 

dies for that Diſorder, 


777 449, 450. 


V. 


"E AL, toragoo 1,to 3. 
— Pies 105. 
- Paſty 107, 138. 
— — Breaſt of, to 
collar, 210, 211. 
Venereal Diſea /e, to cure 
450, to 453. 

Veniſon, to ragoo 3. 
, to pot 200, 201. 
7 eriuice, to make 191. 
Vinegar, to make of ſeve- 
ral Sorts 191, 192. 
Viſney, to make 326. 
Ulcers, to cure 45 3, to 456. 
80 Pie 4216, 412. 
— of a Lamb's 


— pum . 


Head 


Umble Paſly 
Vomiting, to ſtop, Se. 456, 
. to 458. 
Uſpurbaugh, to make . 
| 325. | 


and white 
Warden Pie 
A 
White Pots, to 
_ Wiggs, to make 163 
Wines Engliſh, to make 


306, to 316. 
Wine Casks, 
them 
Wadeoch Pie 
Worms, to cure 458, 459- 
Waunas, to cure 459, to 


462. 


129, 130. 
354» 355» 


336, 337» 


DIRECTIONSG for the Boox-BINDER. 


Let the Shapes of Pies, Tarts, Gr. be i 
after Page 168 * this Volume, 


138. 4 


AFERS, to make 
„„ 0 
W: alnuts, to pickle 169, 1 
. 
— to preſerve green 
280. 


91. 


concerning 


tzt, 132. 
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